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Absolutely  essential  to  success  in 
\ ~ lChafing~Dish  Cookery,  is  Lemco. 
J C » I ~ All  culinary  authorities  are  agreed 
on  this. 

Prime  beef  stock  always  ready, 
pure  and  fresh.  Lemco  enables 
dainty  little  dishes  to  be  readily 
prepared,  which,  without  it,  would 
be  impossible  or  troublesome. 
No  added  flavour  to  Lemco,  it 
is  just  pure  concentrated  beef 
essence  which  cannot  be  told 
from  fresh  beef  stock  in  savoury, 
curry,  or  ragout. 

A powerful  aid  to  digestion  ! 

Lemco,  Thames  House,  London,  E.C. 


The  original  and 
only  genuine 
Liebig  Company’s 
Extract  of  Meat. 


Preface 


THIS  Manual  is  designed  to  show  the  culinary 
possibilities  of  a chafing  dish,  which  is 
looked  upon  by  many  as  one  of  those  delightful 
and  practical  toys  which  make  cooking  a real 
pleasure. 

In  a like  manner  it  shows  the  handy  use  to 
which  earthenware  casseroles  and  marmites 
can  be  adapted  in  cookery. 

The  former  is  intended  chiefly  for  things  that 
are  quickly  prepared,  whilst  the  latter,  “ casse- 
role cookery,”  is  more  especially  adapted  for 
so-called  long  or  slow  cooking  processes. 

Cooking  by  the  help  of  a chafing  dish  affords 
great  pleasure,  and  at  times  amusement,  though 
it  has  a solid  basis  of  usefulness,  for  there  are 
some  decided  advantages  to  be  gained  in  being 
able  to  prepare  dainty  dishes  quickly  for  either 
breakfast,  luncheon  or  supper.  Many  house- 
wives take  a real  delight  in  chafing-dish  cookery 
for  ordinary  purposes,  whilst  for  sick-room 
cookery  a chafing  dish  will  prove  a most  valuable 
friend,  for  there  are  many  dishes  suitable  for 
invalids  which  can  be  prepared  with  its  aid. 

The  number  of  dishes  which  can  be  cooked 
in  a chafing  dish  or  in  'a  casserole  is  almost 
endless. 

The  collection  of  recipes  contained  in  this 
book  have  been  specially  compiled  for  such 
dishes  which  are  most  readily  prepared  in  the 
chafing  dish  or  in  stoneware  cooking  pans.  It 
is  hoped  that  these  meet  the  long-felt  want  so 
often  expressed  by  many  of  my  colleagues  and 
friends,  for  whose  benefit  this  volume  has  been 
published. 


C.  Herman  Senn. 


Making  the  most 
of  food. 

Tasty  cookery  makes  the 
most  of  food.  Corn  Flour, 
all  pure  nourishment  itself, 
is  one  of  the  best  helps  to 
tasty  & nutritious  cookery. 

Delicious  sauces  made  with  Brown 
& Poison’s  “Patent”  Corn  Flour 
make  fish  and  vege- 
tables tastier  than 
meat.  Savoury  dishes 
such  as  macaroni 
cheese,  cheese  souffle, 
haddock  souffle,  etc., 
are  delicious,  when 
i made  with  Brown  & 

^ Poison’s  “Patent” 

Corn  Flour. 

Write  (enclosing  Id. 
stamp)  for  the 
“ A ” Recipe 
WA  Book  to  Brown 
& Poison,  6, 
^jBouverie  St., 
London,  E.C. 

For  absolute 
purity,  guaranteed  by  over  50 
years’  reputation,  and  for  economy 
too,  because  it  goes  so  far,  use 

Broun  & Poison’s 
Patent"  Corn  Flour 


l 


the  kind  you  use 
by  level  spoonfuls. 
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EQUIVALENT  WEIGHTS  AND  MEASURES. 

The  following  information  will  be  found  useful 
by  those  who  have  no  scales  or  measures  handy. 

For  Dry  Materials. 

6 oz.  = i lb.  = 3 Teacupfuls  or  2 Breakfast- 
cupfuls,  closely  filled,  but 
not  heaped. 

8 oz.  = £ lb.  = 1 Breakfast-cupful,  closely 
filled,  but  not  heaped. 

4 oz.  = Jib.  = 1 Teacupful  loosely  filled. 

1 oz.  =2  Table-spoonfuls,  filled  level. 

J oz.  = 1 Table-spoonful,  filled  level, 

j oz.  = 1 Dessert-spoonful,  filled  level. 

1 oz.  Butter  = 1 Dessert-spoonful. 

For  Liquids. 

4 Gills  — 1 Pint  about  3J  Teacupfuls,  or 
nearly  2 Breakfast-cup- 
fuls. 

1 Gill  = 1 Small  Teacupful. 


To  My  Chafing  Dish. 

Ingenious  handmaid,  well  I love 
Your  smiling,  copper  face, 

For  you  never  give  me  notice 
You’re  going  to  leave  your  place. 

Some  cooks  there  be  requiring  much 
Before  they  seek  to  please  ; 

But  you  ask  nought  but  alcohol 
And  common  rat-trap  cheese  ! 

The  humbler  cracker  glorified 
Arises  into  fame 
As  background  for  a rabbit, 

With  a European  name. 

Your  hours  are  always  overtime, 

But  no  one  faints  with  fright 
Because  you’re  asked  to  cook  for  eight 
At  twelve  o’clock  at  night  ! 

You  do  your  hospitable  best 
For  the  slenderest  of  purses  ! 

Dear  chafing  dish,  accept  these  most 
Appreciative  verses  ! 

Grace  Duffield  Goodwin. 

To  My  Mistress. 

By  a Chafing  Dish. 

I thank,  you,  thoughtful  mistress, 

For  your  generous  words  of  praise 
When  I’ve  worked  nights  and  Sundays, 

And  even  holidays. 

It’s  surely  very  pleasant, 

And  warms  my  metal  heart, 

To  know  that  you  appreciate 
My  culinary  art. 

And  since  you’ve  been  so  kindly, 

I’ll  tell  you  something,  too — 

You  never  treat  me  badly, 

As  some  housekeepers  do. 

You  never  leave  me  soaking 
In  the  kitchen  sink  all  night, 

With  omelet  or  fudge  stuck  up 
Until  I feel  “ a fright.” 

And  so,  if  you’ll  provide  the  light, 

And  tell  me  what  you  wish 
In  French,  Italian,  Swiss,  or  Dutch, 

I’ll  cook  most  any  dish. 

I’ll  never  leave  you  in  the  lurch 
To  seek  for  higher  wages, 

And  here’s  your  health,  with  many  thanks, 
For  mention  in  these  pages. 

Anna  Taylor  Burbank,  by  permission  of  the 
Editor  of  Good  Housekeeping, 
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The  Chafing  Dish 


Oh,  I am  a festive  chafing  dish, 
I foam,  and  froth , and  bubble, 
/ sing  the  song  of  meat  and  fish. 
And  sate  a deal  of  trouble. 

In  kitchen  realm  and  dining  hall 
The  housewife  now  is  able. 
When  I respond  unto  her  call. 

To  cook  dinner  on  the  table. 


CHAFING-DISH  cookery  is  by  no  means  a 
new  invention,  for  it  was  practised  in 
olden  times  for  so-called  rechauffes  of  game 
and  poultry  in  rich  and  highly-flavoured  wine 
sauces.  The  use  of  this  convenient  cooking 
apparatus  has  been  revived  in  America,  probably 
on  account  of  the  great  difficulty  experienced 
there  among  private  families  to  get  qualified 
cooks.  The  increasing  knowledge  of  good 
cookery  among  all  classes  in  this  country  as 
well  as  in  the  United  States  may  also  be  respon- 
sible for  the  increasing  popularity  of  the  use 
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of  the  chafing  dish  as  the  most  handy  and 
convenient  cookery  utensil  for  the  preparation 
of  tasty  and  quickly-cooked  dishes. 

Some  few  years  ago  chafing-dish  suppers 
became  fashionable  in  London,  and  from  that 
time  the  use  of  the  chafing  dish  has  become 
more  and  more  popular.  It  is  only  right  to 
say  that  if  ever  there  was  an  article  whose  use 
was  abused,  whose  object  was  misunderstood, 
and  whose  ability,  or  shall  we  say  possibility, 
was  undervalued,  it  was  this  very  article,  com- 
monly known  as  the  chafing  dish. 

Chafing-dish  cookery  is  restricted  to  certain 
dishes,  and  cannot  be  adapted  for  all  cooking 
processes,  but  so  long  as  those  dishes  are  practical 
one  could  not  wish  for  a more  handy  or  more 
convenient  cooking  apparatus.  You  may  boil, 
stew,  broil,  and  fry  in  a chafing  dish,  provided 
the  right  kind  of  materials  are  used,  but  other 
cooking  processes  are  practically  impossible  in 
a chafing  dish. 

Whatever  may  be  said  for  or  against  chafing- 
dish  cookery,  there  is  a great  deal  of  fascination 
for  professional  as  well  as  amateur  cooks.  The 
chafing  dish  has  become  quite  fashionable  among 
the  upper  classes,  who,  for  the  sake  of  con- 
venience or  enjoyment,  like  to  show  their  skill 
in  matters  culinary.  By  its  means  one  can 
make  the  most  tempting  and  quickly-prepared 
dishes  that  are  so  conveniently  adapted  to  it. 
Although  the  chafing  dish  is  mostly  used  for  a 
late  supper,  it  may  also  be  utilized  at  luncheon, 
breakfast,  or  the  time  for  making  any  kind  of 
dish  which  must  be  served  “ a la  minute,”  that 
is,  immediately  after  it  is  cooked.  The  mere 
mention  of  chafing  dish  brings  up  the  much- 
discussed  and,  I may  say,  disputed  question  of 
late  suppers. 

A chafing  dish  generally  consists  of  four 
parts  : the  framework  in  which  the  lamp  is  set, 
the  lamp,  the  hot-water  pan  with  side  handles 
which  rest  on  the  framework,  and  the  blazer 
in  which  the  food  is  cooked. 

A flagon  is  a dainty  adjunct  for  filling  the 
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lamp  without  re- 
moving it  from 
the  table  ; but 
in  its  absence  a 
jug  can  be  used. 

The  flagon  is 
recom  mended 
because  when 
corked  * it  pre- 
vents the  alcohol 
from  escaping. 

Cheap  alcohol  should  not  be  used  in  the  lamp  ; 
the  best  quality  is  less  likely  to  smoke. 

A polished  wooden  or  bone  spoon  and  a chafing- 
dish  fork  are  necessary,  the  former  for  stirring 
the  food,  the  latter  for  serving  it  out.  These 
articles  have  long  handles  with  broad  bowls. 

It  is  best  to  place  the  chafing  dish  on  a tray 
so  as  to  prevent  any  danger  of  a flaring  flame 
igniting  an  unprotected 
table  cloth.  The  tray, 
flagon,  hot  plates, 
fork,  and  spoon  should 
be  put  on  the  side  of 
the  tray. 

The  hot-water  pan 
must  be  always  used 
where  slow  cooking  is 
required  for  creams, 
sauces,  and  rarebits.  For  frying,  broiling,  re- 
move the  hot-water  pan  and  place  the  pan 
near  to  the  flame,  which  is  done  by  raising  the 
lamp  on  a standard  supplied  for  this  purpose. 

Have  the  lamp  filled  with  good  alcohol,  and 
closely  covered  until  ready  to  light.  Fill  the 
pan  one-fourth  full  of  hot  water,  if  handy,  other- 
wise with  cold,  covering  closely  until  hot. 

Let  the  prepared  foods  be  served  from  the 
chafing  dish  on  to  the  hot  plates,  and  never 
attempt  anything  in  the  line  of  elaborate  garnish- 
ing. Neither  should  an  elaborate  meal  be 
attempted,  especially  if  only  one  chafing  dish 
is  used.  It  requires  at  least  two  chafing  dishes, 


CHAFING  DISH  FORK 
AND  SPOON. 
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and  some- 
times three, 
to  carry  out 
a wholemeal 
successfully. 
egg  poacher.  Near  at 

hand  should 

be  a small  table  containing  the  materials  for 
preparing  the  meal. 

The  flour,  salt,  pepper,  and  sugar  should  be 
accurately  measured.  Place  small  pats  of 
butter  or  butter-balls  on  a dish.  When  whipped 
cream  is  used,  prepare  it  beforehand,  place  it 
in  a deep  dish  or  bowl,  and  keep  in  a cool  place 
until  wanted. 

By  having  the  meats  seasoned  and  ready  to 
form  into  whatever  cooked  dish  is  wanted,  the 
cheese  grated,  eggs  wiped  clean,  and  placed  near 
at  hand,  the  work  of  cooking  is  simplified. 

Parsley  and  cress  should  be  washed,  and  dried 
ready  for  use. 

For  dishes  where  toast  is  needed,  prepare  the 
bread  over  the  coal  or  gas  fire,  as  toasting  cannot 


TOASTER. 


be  properly  done  over  the  lamp.  The  toast 
must,  of  course,  be  kept  hot  until  ready  for  use. 

The  most  suitable  preparations  for  the  chafing 
dish  are  light  ragofits,  eggs,  and  omelettes, 
so-called  creamed  dishes,  light  stew  dishes,  fish 
savouries,  curries,  etc.  Needless  to  say  that 
any  of  the  following  recipes  can  be  prepared 
equally  well  in  an  ordinary  saucepan  on  the 
stove ; but  these  recipes  for  selected  dishes 
have  been  specially  compiled,  so  that  they  can 
be  conveniently  prepared  in  a chafing  dish. 
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A CHAFING  DISH  AND  ITS  OUTFIT. 


The  above  illustration  shows  the  complete 
equipment  of  a chafing  dish  with  its  accessories. 

Besides  the  chafing  dish  and  the  lamp  which 
provides  the  “ fuel  ” and  is  the  all-important 
adjunct  for  cooking,  the  following  accessories 
and  utensils  are  necessary  : — 

Two  or  three  spoons,  one  wooden  and  one 
silver-plated,  used  for  stirring  and  mixing. 

A fork  used  for  similar  purposes. 

A flagon  or  tin  bottle  to  hold  the  fluid  fuel, 
methylated  spirit. 

A skimmer,  used  for  skimming  purposes. 

An  egg  poacher,  most  handy  to  poach  eggs 
in  a dainty  style. 

An  omelet  pan  and  a blazer,  used  for  frying 
and  broiling  purposes. 

Ube  JSlaser. 

The  blazer  of  a chafing  dish  is  used  the  same 
way  and  for  the  same  purpose  as  an  ordinary 
saut6  pan  or  frying  pan,  or  as  the  upper  part 
of  a double  boiler.  To  decide  how  to  use  the 
blazer,  it  is  necessary  to  consider  how  the  article 
would  be  cooked  if  an  ordinary  cooking  stove 
were  used,  and  use  the  blazer  accordingly.  For 
example,  a roux  can  be  made  by  melting  butter 
and  frying  or  blending  flour  in  it,  and  then 
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adding  a liquid  to  make  it  into  a sauce.  This 
would  be  cooking  in  saut§  pan  or  blazer  directly 
over  the  fire,  the  same  as  frying  ; but  if  milk 
has  to  be  scalded,  and  flour  and  butter  creamed 
together,  or  flour  mixed  with  liquid,  which  is 
to  be  stirred  into  the  hot  milk,  then  the  cooking 
should  be  done  over  hot  water.  After  a sauce 


has  been  made,  and  meat  or  fish  is  to  be  re-heated 
or  cooked  in  it,  or  beaten  eggs  are  to  be  added 
to  it,  the  cooking,  in  such  cases,  is  also  best 
performed  over  hot  water.  Cutlets  or  thin 
chops,  fillets  of  steak,  or  a small  bird,  are  broiled 
over  a quick  heat,  no  matter  whether  the  utensil 
in  which  they  are  cooked  be  a saute  or  frying 
pan  or  a chafing  dish  blazer. 

©gsters  a la  flfoarguerite. 

Take  eighteen  large  oysters,  half  a stick  of 
celery  (white  part  only),  one  and  a half  oz.  of 
butter,  one  glass  of  white  wine,  one  dessert- 
spoonful cornflour,  twenty-four  large  picked 
shrimps,  a little  stock,  lemon  juice,  seasoning, 
and  chopped  parsley. 

Beard  the  oysters,  cut  them  in  halves,  and 
blanch  them  in  their  own  liquor  ; preserve  the 
latter.  Wash  and  trim  the  celery,  using  only 
the  white  portions  ; chop  up  rather  finely,  and 
drain  well  on  a cloth.  Melt  an  ounce  of  butter 
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In  the  chafing  dish,  add  the  celery,  and  fry  for 
about  ten  minutes.  Now  add  the  wine  and  the 
oysters,  and  the  liquor,  season  with  salt  and 
pepper,  mix  the  cornflour  with  a little  stock 
(cold)  and  Incorporate  this  along  with  the  oysters, 
etc.  Stir  till  it  boils,  adding  a little  more  stock 
to  moisten  ; flavour  with  a few  drops  of  lemon 
juice,  and  lastly  add  the  shrimps.  Put  in  the 
remainder  of  butter,  and  cook  very  gently  for 
five  minutes.  Sprinkle  with  chopped  parsley, 
and  serve  from  the  chafing  dish. 

Scrambles  Eggs  wttb  ©asters. 

( CEufs  brouilUs  aux  Huxtres.) 

Mix  an  ounce  of  fresh  butter  with  a teaspoonful 
of  anchovy  paste.  Beat  up  five  or  six  eggs, 
season  with  salt,  pepper,  and  a dash  of  paprika 
or  Krona  pepper  seasoning.  Melt  the  anchovy 
butter  in  the  chafing  dish,  when  hot  pour  in  the 
eggs,  stir  lightly,  until  the  mixture  begins  to 
thicken,  then  add  quickly  a dozen  oysters,  pre- 
viously bearded  and  cut  into  halves  or  dice. 

Serve  from  the  chafing  dish,  with  fingers  of 
toasted  bread,  buttered  and  lightly  spread  with 
anchovy  paste. 

Sb  rive  lies  ©asters. 

(Huxtres  Etouffis.) 

Put  the  liquor  of  a dozen  oysters  in  the  chafing 
dish  over  the  fire,  allow  it  to  boil,  and  remove 
the  scum  from  the  surface.  Add  half  an  ounce 
of  fresh  butter,  and  put  in  a dozen  oysters, 
previously  bearded.  Season  with  salt  and 
pepper,  a few  drops  of  lemon  juice,  and  a little 
chopped  chives  or  parsley.  Cook  for  five  minutes, 
and  serve  plain  or  on  toast. 

iFricasse'eS  ©asters. 

This  is  an  excellent  dish  for  invalids  or  con- 
valescents. 

Blanch  twelve  large  oysters,  drain  and  beard 
them.  Melt  half  an  ounce  of  butter  in  a chafing 
dish,  to  this  add  half  an  ounce  of  flour,  stir  for  a 
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few  minutes,  and  moisten  with  a gill  of  milk  and 
the  strained  oyster  liquor.  Bring  to  the  boil, 
let  it  simmer  for  ten  minutes.  Cut  the  oysters 
in  halves.  Add  them  to  the  sauce,  let  them  get 
very  hot  together  without  boiling,  then  add  the 
beaten  yolk  of  an  egg  and  a little  cream.  Season 
to  taste,  and  serve. 

©sster  patties. 

( BouchSes  aux  Huitres.) 

Blanch  in  their  own  liquor  and  beard  twelve 
large  oysters,  drain  them  and  cut  them  into 
quarters,  or  smaller  if  liked.  Prepare  a sauce  as 
directed  in  the  foregoing  recipe,  and  add  a yolk 
of  egg  and  a few  drops  of  lemon  juice.  Heat 
up  the  oysters  in  this,  and  fill  up  a number 
of  puff  paste  patty  or  bouchee  cases  with  the 
prepared  mixture. 

Curriefc  ©gsters. 

(. Huitres  a V Indienne.) 

Prepare  a curry  sauce  as  directed  for  “ Curried 
Eggs,”  add  a teaspoonful  of  lemon  juice,  and 
drop  in  one  dozen  large  fat  oysters,  previously 
bearded  and  fried  in  butter,  also  half  the  oyster 
liquor.  Cook  them  very  gently  for  a few  minutes, 
and  serve  with  plain  boiled  rice. 

©pstev  fritters. 

( Beignets  d’Huitres.) 

Make  a light  batter  with  one  ounce  of  flour, 
one  yolk  of  egg,  one  dessert-spoonful  of  olive 
oil,  a pinch  of  salt,  and  half  a gill  of  milk.  Beat 
it  well,  let  it  stand  for  an  hour,  then  carefully 
stir  in  the  whisked  white  of  an  egg.  Beard  one 
dozen  large  oysters,  sprinkle  over  with  a little 
lemon  juice,  and  season  with  salt  and  pepper. 
Dip  each  oyster  into  the  batter  so  as  to  completely 
cover  them,  then  drop  them  one  at  a time  into 
very  hot  butter  contained  in  the  chafing  dish. 
Fry  to  a rich  brown,  take  up,  drain,  and  serve 
hot. 


Chafing  Dish  Cookery 


17 


©pster  ©melet. 

{Omelette  aux  Huitres.) 

Cook  six  large  oysters  in  their  own  liquor 
without  actually  boiling.  Drain  them  well, 
remove  the  beards,  and  cut  the  oysters  into  small 
pieces.  Beat  up  the  yolks  of  four  eggs,  add  a 
pinch  of  salt  and  pepper,  then  add  the  oysters, 
and  lastly  the  whites  of  the  eggs  whisked  to  a 
stiff  froth.  Melt  an  ounce  of  butter  in  a chafing 
dish  blazer,  when  hot  pour  in  the  egg  mixture, 
and  stir  with  a fork  over  a bright  fire  till  the 
eggs  commence  to  set,  then  shape  and  fold  over, 
let  cook  for  a minute  or  two  longer,  and  turn 
the  omelet  on  to  a hot  dish. 

Note. — Half  the  liquor  of  the  oysters  can  be 
added  to  the  eggs  ; this  will  make  the  omelet 
moister  and  lighter. 

Krotleb  ©esters. 

( Huitres  f rites.) 

Remove  the  beards  from  a dozen  large  oysters, 
and  proceed  to  treat  them  the  same  as  directed 
in  the  recipe  for  “ Fried  Scallops.”  Fry  them 
in  hot  butter,  and  serve  with  quarters  of  lemon. 

©gsters  on  "Coast. 

{Huitres  sur  Croutes.) 

Remove  the  beards  from  a dozen  large  oysters, 
and  put  them  in  a dish  containing  enough  milk 
to  cover  the  oysters. 

Have  ready  some  toasted  and  buttered  bread, 
cut  into  oblong  pieces  about  1|  in.  wide — six 
pieces  will  be  required.  Place  two  oysters  on 
each  piece  of  toast,  season  with  a little  cayenne 
or  paprika  pepper,  and  pour  over  enough  white 
sauce  to  just  cover  the  oysters.  Sprinkle  with 
a few  breadcrumbs  and  a few  drops  of  lemon 
juice.  Fry  them  in  a chafing  dish  blazer  for 
ten  minutes.  Dish  up,  and  garnish  with  sprigs 
of  fresh  parsley,  and  serve  hot. 

Another  and  more  simple  way  is  to  slightly 
broil  the  oysters  with  a little  fresh  butter,  then 
season  and  put  them  on  neatly  cut  slices  of  hot 
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buttered  toast.  Dish  up,  garnish  with  lemon 
quarters  and  parsley,  and  serve. 

©£Ster  Sauce. 

{Sauce  aux  Haitres.) 

From  six  large  sauce  oysters  remove  the 
beards,  and  put  them  with  their  liquor  in  a 
chafing  dish,  with  an  ounce  of  butter.  Cover 
with  a lid  and  cook  for  four  minutes  (they  must 
not  be  allowed  actually  to  boil).  Put  the  oysters 
on  a sieve,  cut  them  in  halves  or  quarters,  allow 
the  liquor  to  reduce  to  half  its  original  quantity, 
strain,  return  to  the  chafing  dish,  adding  at  the 
same  time  half  a pint  of  white  sauce  ; when 
quite  hot  add  the  yolk  of  one  egg,  and  stir  till 
the  thickening  is  perfect,  then  add  a few  drops 
of  lemon  juice,  also  a pinch  of  salt  and  pepper  if 
found  necessary.  Keep  the  sauce  hot,  but  not 
boiling,  till  wanted  for  table,  then  pour  into  a 
hot  sauce-boat. 

Ikebgeree  of  jfisb. 

Take  half  a pound  cold  boiled  fish,  cod  or 
whiting,  or  one  smoked  haddock,  free  the  fish 
from  skin  and  bones,  and  break  up  into  small 
pieces.  Wash  and  boil  in  plenty  of  water  two 
ounces  of  rice,  and  when  done  strain  the  rice. 
Boil  also  two  eggs  till  hard,  remove  the  shells, 
take  out  the  yolks,  and  cut  the  whites  into  small 
dice  or  shreds.  Melt  1^  ounces  of  butter  in  a 
chafing  dish,  put  in  the  fish,  rice  and  hard-boiled 
white  of  egg  ; season  with  salt,  pepper  and  nut- 
meg, mix  well,  and  stir  over  the  flame  for  five 
minutes  and  keep  hot.  Dish  up  neatly  in  the  form 
of  a pyramid  ; rub  the  yolks  of  eggs  through 
a coarse  sieve,  and  decorate  the  surface  of  the 
shape  with  it  ; garnish  also  with  chopped 
parsley. 

jfrieb  Scallops. 

{Escaloppes  f rites.) 

Cut  four  or  five  fresh  scallops  in  halves,  wipe 
them  and  season  with  salt,  pepper,  a very  little 
paprika  or  Krona  pepper,  then  dip  them  in  oiled 
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butter  ; drain  again,  and  roll  them  in  finely 
crushed  vermicelli,  plain  biscuits  or  coarse  bread- 
crumbs ; heat  up  two  ounces  of  butter  in  the 
chafing  dish,  when  quite  hot  drop  in  the  prepared 
scallops,  and  fry  to  a golden  colour.  Take  up, 
drain,  dish  up,  and  garnish  with  slices  of  lemon 
and  parsley,  and  serve  hot. 

Soles  a la  fl>aristenne. 

Skin  and  fillet  two  small  soles,  season  with 
salt,  pepper,  and  lemon  juice,  and  roll  up  each 
fillet.  Melt  half  an  ounce  of  butter  in  the 
chafing  dish,  place  in  the  fillets  of  sole,  sprinkle 
over  a small  finely  minced  shallot  and  a dessert- 
spoonful of  finely  chopped  parsley  ; moisten 
with  half  a glass  of  white  wine,  Chablis  or 
Sauterne,  also  two  tablespoonfuls  of  well  reduced 
bechamel  sauce  ; then  cover  the  dish  and  cook 
the  fish  slowly  from  15  to  20  minutes,  according 
to  the  size  of  the  fillets.  Just  before  serving, 
add  a pat  of  fresh  butter,  divided  into  little  bits, 
and  shake  the  dish  so  as  to  dissolve  the  butter 
more  quickly. 

Creamed  Xobster* 

{Homard  a la  Crime.) 

Pick  the  meat  from  the  claws  and  body  of  a 
medium-sized  boiled  lobster,  and  chop  it  rather 
small.  Melt  one  ounce  of  butter  in  the  chafing 
dish,  stir  in  one  tablespoonful  of  flour,  cook  a 
little  without  browning,  then  moisten  with  half  a 
pint  of  milk,  and  boil  up  whilst  stirring  ; season 
with  salt,  pepper,  and  nutmeg  ; put  in  the  lobster 
mince,  and  let  simmer  whilst  stirring  for  about 
ten  minutes  ; now  add  one  teaspoonful  of  lemon 
juice  and  two  tablespoonfuls  of  cream,  re-heat, 
but  do  not  let  it  boil  again  ; the  dish  is  then 
ready,  and  should  be  served  with  thinly  cut 
buttered  brown  bread. 

Hmencan  Creamcfc  lobster. 

(. Homard  & la  Newburg.) 

Remove  the  meat  from  a medium-sized  lobster, 
and  chop  it  finely.  Beat  up  the  yolks  of  two 
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eggs,  and  mix  with  half  a gill  of  double  cream, 
a few  drops  of  onion  juice,  half  a teaspoonful  of 
salt,  a salt-spoonful  of  Krona  pepper,  and  a grate 
of  nutmeg.  Melt  an  ounce  of  butter  in  the 
chafing  dish  ; when  hot,  put  in  the  minced 
lobster,  cook  whilst  stirring  for  a few  minutes, 
then  add  the  cream,  etc.  ; stir  continuously  till 
it  thickens,  and  serve  out  on  small  rounds  of 
toasted  and  buttered  or  fried  bread  ; garnish 
with  sprigs  of  crisp  parsley. 

lobster  patties. 

(Bouchtes  de  Homjxvd.) 

Crack  a fair-sized  lobster,  and  remove  all  the 
meat,  cut  it  into  small  dice-shaped  pieces,  season 
with  salt,  pepper,  and  a pinch  of  Krona  or  pap- 
rika. Melt  half  an  ounce  of  butter  in  the  chafing 
dish,  put  in  one  level  table-spoonful  of  flour, 
blend  these  well,  then  moisten  with  half  a gill  of 
hot  milk  and  one  table-spoonful  of  cream  ; boil 
up,  and  add  the  lobster,  cook  gently  for  ten  min- 
utes, then  add  a little  grated  nutmeg,  a teaspoon- 
ful of  lemon  juice,  and  a teaspoonful  of  anchovy 
essence  ; stir  well,  and  fill  up  some  previously 
heated  patty  cases  made  of  puff  paste  or  rough 
puff  (bouchee  cases).  Dish  up,  and  garnish  with 
parsley. 

IDevtlleb  “lobster. 

( Homard  a la  Diable.) 

Remove  the  meat  from  a medium-sized  lobster 
and  chop  it  finely  ; put  it  in  a chafing  dish  with 
enough  bdchamel  or  other  white  sauce  to  moisten, 
season  with  pepper  and  salt.  Re-heat  and  add  a 
dessert-spoonful  of  mustard  mixed  with  a little 
brandy  or  sherry.  Have  ready  some  rounds  of 
toasted  bread,  butter  them  andspread  them  thickly 
with  the  hot  lobster  mixture,  and  serve. 

Xobster  a la  IRevvburg. 

Remove  the  meat  from  a boiled  lobster  and 
cut  it  into  dice.  Melt  an  ounce  of  butter  in  a 
chafing  dish,  add  the  lobster,  a little  onion  juice, 
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salt,  pepper,  a good  pinch  of  paprika  and  a little 
grated  nutmeg.  Allow  this  to  cook  for  a few 
minutes,  then  add  a gill  of  fish  stock.  Beat  up 
two  yolks  of  eggs  with  half  a gill  of  cream  and 
cook  slowly,  stirring  continually,  until  the  mixture 
is  thick,  but  it  must  not  boil  again.  Dish  up  and 
serve  hot. 

Salmon  ©ntelet. 

( Omelette  de  Saumon.) 

Free  four  ounces  cooked  salmon  from  skin 
and  bones,  and  flake  it  finely,  heat  it  up  in  a little 
butter  and  white  sauce,  just  enough  to  moisten. 
Season  with  salt  and  pepper,  and  keep  hot. 
Make  an  omelet  as  directed  for  “ Oyster  Omelet,” 
omitting  the  oysters  and  the  oyster  liquor. 
When  ready  to  fold,  put  in  the  hot  salmon  mix- 
ture, fold  in  the  ends,  and  shape  neatly.  Serve 
hot. 

Currie!)  Crab. 

Remove  the  meat  from  a good-sized  crab,  in- 
cluding that  of  the  claws,  sprinkle  it  with  a very 
little  mustard  and  Krona  pepper,  and  put  it  on  a 
plate.  Melt  an  ounce  or  more  of  butter  in  the 
chafing  dish,  add  a peeled  and  finely-chopped 
shallot,  and  half  an  apple,  peeled,  cored,  and 
chopped.  Fry  for  a few  minutes,  and  then  add 
the  crab,  and  fry  for  another  five  minutes. 
Drain  off  the  fat  from  the  crab  mixture,  adding  a 
gill  of  curry  sauce,  and  allow  the  whole  to  simmer 
gently  for  fifteen  minutes.  Serve  hot  with  some 
well  boiled  rice. 

iRecbauffe  of  jftsb. 

Almost  any  kind  of  boiled  fish,  especially  white 
fish  such  as  cod,  haddock,  whiting  or  turbot,  is 
suitable  for  a rechauffe.  Free  the  fish  from  skin 
and  bones,  and  shred  it  finely  or  chop  it.  Put 
half  a pound  of  the  fish  into  the  chafing  dish  with 
an  ounce  of  butter.  When  hot  add  half  a cup 
of  breadcrumbs,  previously  soaked  in  milk,  one 
teaspoonful  of  anchovy  essence  or  paste,  and  a 
well  beaten  egg.  Mix  thoroughly,  and  season 
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with  salt,  pepper,  and  a grate  of  nutmeg.  Cook 
whilst  stirring  for  five  minutes,  then  add  a little 
cream,  re-heat,  and  serve  hot. 

Croquettes  of  fftsb. 

Spread  a fish  mixture  made  as  directed  in  the 
last  recipe  on  to  a plate  and  let  cool,  then  divide 
into  six  to  eight  portions,  and  shape  each  into  a 
ball  or  cork  shape,  dip  in  egg  and  roll  in  bread- 
crumbs. Melt  two  ounces  of  clarified  butter  in 
the  chafing  dish,  when  quite  hot  drop  in  the  cro- 
quettes one  at  a time,  and  fry  to  a golden  brown. 
Take  up,  drain,  and  dish  up.  Serve  with  quar- 
ters of  lemon. 

jftsb  Coast. 

This  dish  is  made  in  the  same  manner  as 
“Minced  Meat  Toast”  (page  29),  using  cooked  fish 
in  place  of  meat,  omitting  the  onion,  and  using 
milk  in  place  of  stock.  White  or  brown  sauce 
may  be  used  in  place  of  stock  or  milk  to  moisten 
the  fish  or  meat,  in  which  case  the  flour  must  be 
omitted.  Be  sure  that  the  toast,  as  well  as  the 
mixture,  are  thoroughly  hot  before  serving. 

Barbecue  of  jfisb  or  Meat. 

Flake  up  some  cooked  cold  fish  or  cut  some 
cold  meat  or  poultry  into  slices.  Mix  a table- 
spoonful of  vinegar  with  two  tablespoonfuls  of 
olive  oil,  salt,  pepper  and  half  a finely  chopped 
peeled  shallot.  Pour  this  marinade  over  the  fish 
or  meat  and  allow  it  to  steep  in  it  for  about  an 
hour.  Melt  half  an  ounce  of  butter  in  a chafing 
dish,  and  add  to  it  two  tablespoonfuls  of  tomato 
pur6e,  a little  mushroom  ketchup  and  a few 
drops  of  lemon  juice.  Now  put  in  the  fish  or 
meat  and  let  it  get  thoroughly  hot.  Dish  up 
neatly  and  serve  hot. 

TRecbauffe  of  Golt>  Meat. 

The  remains  of  cold  roast  beef  or  mutton  can 
with  very  little  skill  and  trouble  be  turned  into 
appetizing  dishes  by  the  help  of  the  chafing  dish. 
The  meat,  say  about  half  a pound,  should  be  cut 
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into  thin  slices,  freed  from  superfluous  fat  and 
gristle,  or  it  may  be  cut  into  fine  shreds  or  julienne 
strips.  It  is  best  if  first  fried  or  tossed  in  a little 
butter  in  the  blazer  over  a full  flame,  after  which 
a little  good  brown  sauce  or  gravy  is  added,  also  a 
teaspoonful  of  red  currant  jelly,  half  a glass  of 
sherry  or  Madeira  wine,  and  a teaspoonful  of 
Holbrook’s  Worcestershire  sauce  ; season  with 
salt,  pepper,  and  a pinch  of  cayenne  or  paprika. 
Allow  the  meat  to  simmer  gently  for  about  twenty 
minutes,  then  serve. 

Sweetbreads, 

Calves’  sweetbreads  or  lambs’  breads,  being 
quickly  cooked  and  tender,  adapt  themselves  well 
for  cooking  in  a chafing  dish.  They  should  be 
well  washed,  blanched,  and  trimmed,  then  cut 
into  slices  and  fried  in  butter  in  the  chafing  dish. 
Slices  of  fried  bacon  make  a nice  accompaniment 
with  sweetbreads.  Another  way  is  to  egg  and 
crumb  the  slices,  and  fry  them  in  clarified  butter, 
or  to  stew  the  slices  in  a richly  seasoned  white 
sauce. 

(Quails  on  'Coast. 

( Cailles  sur  Croutes.) 

Cut  three  small  fat  trussed  quails  in  halves, 
flatten  each,  season  with  salt  and  pepper,  and 
dredge  them  with  a little  flour.  Melt  one  ounce 
of  butter  in  the  blazer  of  the  chafing  dish,  when 
hot  put  in  the  quails,  and  fry  them  on  both  sides 
to  a nice  brown  colour.  Take  up,  drain  them, 
and  place  each  half  on  a crouton  of  bread  or 
buttered  toast. 

JftUets  of  3Secf  a la  /IDtiiute. 

Cut  half-pound  of  fillet  of  beef  into  rather  thin 
slices,  flatten  each  a little,  and  pare  neatly. 
Season  with  salt  and  pepper.  Heat  up  an  ounce 
of  butter  in  the  blazer  of  a chafing  dish.  When 
quite  hot,  put  in  the  fillets  and  fry  them  over  a full 
flame,  allowing  about  five  minutes  for  each  side. 
Dish  up  the  fillets  ; pour  off  the  fat  in  the  blazer, 
put  a little  stock  or  water  mixed  with  one  tea- 
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spoonful  of  “ Lemco  ” into  the  blazer,  boil  up,  and 
pour  round  the  fillets.  Garnish  with  slices  of 
lemon  and  parsley. 

JSeef  Uoast. 

A most  nourishing  toast  can  be  made  by  shred- 
ding very  finely  four  ounces  of  lean  beef.  Put  it 
in  a chafing  dish  with  an  ounce  of  butter,  and 
brown  nicely.  Season  with  salt  and  pepper,  then 
add  a little  flour,  and  a table-spoonful  of  stock 
or  gravy.  Toast  six  Triscuits,  butter  one  side 
of  each  slightly,  and  spread  the  beef  over  each. 
Range  them  on  a dish,  garnish  with  crisp  parsley, 
and  serve.  Buttered  toasted  bread  may  be  used 
in  place  of  Triscuits. 

IDtenna  Steafts. 

[Filets  & la  Viennoise.) 

Chop  finely  four  to  six  ounces  of  rump  or  buttock 
steak,  season  with  salt  and  pepper,  and  mix  with 
one  ounce  of  breadcrumbs,  and  a beaten  egg. 
Shape  this  into  small  flat  rounds  or  fillets,  dredge 
with  a little  flour,  and  fry  them  in  an  ounce  of 
butter,  previously  heated  in  the  blazer  of  a chafing 
dish,  turn  the  fillets  so  as  to  fry  both  sides.  Pour 
off  the  fat,  put  a little  onion  puree  in  each  fillet, 
add  a few  table-spoonfuls  of  gravy,  cover  the  dish, 
and  re-heat  for  five  minutes  ; then  serve. 

Creamefc  Gbicfeeit. 

( Poulet  a la  Creme.) 

Finely  chop  the  remains  of  a cold  chicken, 
freed  from  bones,  skin,  and  gristle.  Melt  an 
ounce  of  butter  in  the  chafing  dish,  add  half  an 
ounce  of  flour,  and  stir  for  a few  minutes  without 
letting  it  get  brown,  then  add  half  a gill  of  milk  or 
cream,  and  half  a gill  of  white  stock  ; put  in  the 
minced  chicken,  season  with  salt,  pepper,  and  a 
grate  of  nutmeg.  Cook  gently  for  ten  minutes, 
and  serve  with  fingers  of  toasted  bread  or  Triscuits. 

Note. — The  above  quantity  of  sauce  ingredi- 
ents is  based  on  a breakfast-cupful  or  more  of 
minced  chicken. 
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Cbicften  Croquets. 

[Croquettes  de  Volatile.) 

Prepare  a fairly  consistent  white  sauce  as 
above  directed,  add  to  it  half  a pound  of  minced 
cooked  chicken  and  ham  or  tongue,  also  two 
yolks  of  eggs.  Cook  for  a few  minutes,  and  spread 
on  a plate  to  cool.  Make  up  into  small  cork 
shapes.  Egg  and  crumb  them,  then  fry  in  the 
chafing  dish  in  hot  clarified  butter  to  a rich  brown 
colour.  Drain  the  croquets  and  serve  hot. 

Chicken  h la  poulette. 

Cut  up  some  cold  chicken  into  neat  joints, 
and  remove  the  skin  if  liked.  Heat  up  one  ounce 
of  butter  in  a chafing  dish,  add  a little  more  than 
half  the  quantity  of  flour,  stir  smoothly  with  a 
spoon  for  a few  minutes,  then  add  to  it  by  degrees 
about  f of  a pint  of  milk,  or  milk-stock.  Boil 
whilst  stirring  for  eight  minutes,  season  to  taste 
with  salt  and  pepper  and  nutmeg,  add  a few 
small  button  mushrooms,  cut  into  slices.  Now 
put  the  chicken  in  the  sauce,  heat  the  pieces 
thoroughly,  allowing  about  15  minutes.  Just 
before  serving  stir  the  yolk  of  an  egg  into  the 
sauce.  Dish  up  on  a hot  dish  or  serve  from  the 
chafing  dish.  Fried  bread  crotitons  may  be 
served  as  a garnish  if  liked. 

Steweb  Cbtcken  wttb  iRtce. 

[Ragout  de  Poulet  au  Riz.) 

Cut  the  remains  of  a roast  or  boiled  chicken, 
free  from  bones,  into  large  dice  shapes.  Put 
this  into  the  chafing  dish  with  three  or  four  table- 
spoonfuls of  white  sauce  and  a cupful  of  cooked 
rice,  season  with  salt,  pepper,  and  a grate  of  nut- 
meg. Moisten  further  with  a little  white  stock, 
cover  the  dish  and  let  it  simmer  gently  for  about 
25  minutes.  Stir  the  ragout  occasionally.  Serve 
hot. 

Ubicken  ©melet. 

[Omelette  de  Volatile.) 

Cut  some  cold  boiled  or  roast  chicken,  free 
from  bone,  skin,  and  gristle,  into  small  dice, 
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season  to  taste,  and  heat  up  in  a little  white 
sauce.  Beat  up  six  eggs  with  one  table-spoonful 
of  milk,  and  season  to  taste  with  salt  and  pepper. 

Melt  three-quarters  of  an  ounce  of  butter  in  a 
chafing  dish,  pour  in  the  egg  mixture,  and  stir 
over  a quick  fire  till  the  eggs  begin  to  set,  then 
put  the  chicken  mixture  in  the  centre.  Fold  in 
the  sides  and  shape  neatly  (oval  cushion  shape), 
allow  the  omelet  to  take  colour,  and  serve. 

/iDutton  Cutlets  a la  /llMuute. 

Mutton  or  lamb  cutlets,  cut  rather  thinly,  well 
flattened,  and  trimmed  neatly,  can  be  cooked  in 
the  same  manner  as  directed  for  Fillets  of  Beef 
(see  page  23).  These  may  be  served  with  creamed 
peas,  stewed  tomatoes  or  other  vegetable  garnish. 

Steafcs  ant>  Cbops 

(Cooked  in  the  Blazer). 

Small  rump  steak,  fillets  of  beef,  mutton  chops 
or  cutlets,  may  be  cooked  to  advantage  in  the 
chafing  dish. 

Prepare  the  meat,  trim  and  cut  off  some  of 
the  fat,  and  season  well  with  salt  and  pepper. 
Heat  one  ounce  or  more  of  butter  in  the  blazer, 
and  when  quite  hot  put  in  the  meat  and  fry  it 
quickly  on  both  sides.  About  ten  minutes 
should  be  allowed  to  cook  the  meat,  according 
to  the  size,  turning  frequently  with  tongs.  When 
done,  dish  up  and  serve  hot  with  a little  maitre 
d’hotel  butter  or  gravy  if  preferred. 

flbattre  b’tbotel  Butter. 

Mix  half  to  one  ounce  of  butter  with  a little 
finely  chopped  parsley,  a squeeze  of  lemon  juice, 
salt  and  cayenne.  Make  into  a flat  shape  and 
place  in  a cool  place  to  become  firm.  Serve  as 
required. 

Crlpe  wltb  Cream  Sauce. 

[Tripe  a la  Creme.) 

Wash  half  a pound  of  honeycomb  tripe,  wipe  it 
dry,  and  cut  into  very  fine  shreds.  Put  half  an 
ounce  of  butter  into  the  chafing  dish,  and  fry  in  it 


Chafing  Dish  Cookery  27 

a peeled  and  chopped  shallot  ; then  put  in  the 
tripe,  season  with  salt  and  pepper,  and  besprinkle 
with  a dessert-spoonful  of  flour.  Cook  whilst 
stirring  for  about  six  minutes,  then  moisten  with 
a gill  of  hot  milk  and  two  or  three  table-spoon- 
fuls of  cream.  Allow  to  simmer,  stirring  often  for 
half  an  hour  longer.  More  milk  or  stock  may  be 
added  if  found  necessary.  A little  grated  nutmeg 
is  considered  an  improvement  by  many.  Serve 
hot  with  crotitons  of  fried  bread  or  puff  paste 
crusts  (fleurons). 

Eroileb  Calf’s  silver. 

( Foie  de  Veau  frit.) 

Wipe  a piece  of  calf’s  liver  weighing  about  half 
a pound,  and  cut  it  into  slices.  Dip  each  slice 
into  seasoned  flour.  Fry  a few  thin  slices  of 
bacon  in  the  blazer  of  a chafing  dish,  take  up  the 
bacon,  and  add  to  the  fat  remaining  in  the  blazer 
half  an  ounce  of  butter,  when  hot  put  in  the 
slices  of  liver,  and  broil  them  over  a full  flame 
for  several  minutes,  turn  the  slices  occasionally 
so  as  to  brown  them  nicely.  Pour  in  a little 
gravy  or  stock  mixed  with  a teaspoonful  of 
“ Lemco,”  place  the  fried  bacon  on  top,  and  cook 
for  five  minutes  longer.  Serve  hot. 

Cosse&  Calf’s  Sliver. 

{Foie  de  Veau  sautt.) 

Cut  half  a pound  of  fresh  calf’s  liver  into  very 
thin  slices,  and  proceed  to  cook  it  in  the  same 
manner  as  described  for  “ Kidneys  a la  Minute,” 
on  page  28. 

Calf’s  JBraiits  witb  Eggs. 

( Cervelles  de  Veau  aux  (Eufs.) 

Soak  in  salted  water  half  a calf’s  brain,  wash 
it  well  and  remove  the  veins,  then  blanch  it, 
drain,  and  chop  it  into  small  pieces.  Melt  an 
ounce  of  butter  in  a chafing  dish,  when  hot  put 
in  four  well-beaten  eggs,  and  the  chopped  brain. 
Season  with  salt,  pepper  (paprika  or  white 
pepper).  Stir  in  a table-spoonful  of  cream  and 
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allow  the  mixture  to  cook  whilst  stirring  lor 
about  five  minutes.  Serve  with  fingers  of  toasted 
bread. 

Calf's  Brains  wttb  parsley  Sauce. 

(Cervelles  de  Veau  d la  Poulette.) 

Soak  and  wash  carefully  a calf’s  brain,  remov- 
ing the  veins,  then  blanch  or  parboil  it  in  salted 
water.  Drain,  and  cut  it  into  small  pieces. 
Melt  an  ounce  of  butter  in  a chafing  dish,  stir 
in  half  an  ounce  of  flour,  and  add  half  a pint 
of  milk,  continue  to  stir  till  it  boils,  season  to 
taste  with  salt,  pepper,  and  nutmeg.  Then  put 
in  the  pieces  of  brain,  boil  up,  add  a teaspoonful 
of  chopped  parsley  and  a few  drops  of  lemon 
juice.  At  this  stage  the  yolks  of  two  eggs  may 
be  added,  if  liked.  Allow  the  brains  to  cook 
till  quite  tender,  and  serve  hot  with  sippets  of 
toasted  bread. 

lambs’  nutmegs  wttb  Comatoes. 

(Rognons  d’Agneau  an  Madere.) 

Skin  and  slice  thinly  four  lambs’  kidneys,  and 
season  them  with  salt  and  pepper.  Melt  in  the 
blazer  of  a chafing  dish  half  an  ounce  of  butter, 
and  fry  in  it  a small,  finely-minced  shallot,  then 
put  in  the  kidneys.  Stir  them  quickly  over  a 
full  flame,  sprinkle  over  a dessert-spoonful  of 
flour.  Stir  well  until  slightly  browned,  then 
add  two  peeled  and  sliced  tomatoes,  a small 
glass  of  Madeira  or  sherry,  and  half  a gill  of 
good  stock.  Cook  together  for  another  five 
minutes,  and  serve  witu  sippets  of  toast  or 
celery  biscuits. 

Ikitmegs  a la  fllMnute. 

( Rdgnons  d la  Minute.) 

Skin  and  slice  thinly  three  sheep’s  kidneys. 
Melt  half  an  ounce  of  butter  in  the  blazer  of  a 
chafing  dish,  and  fry  in  it  a peeled  and  chopped 
shallot.  Then  put  in  the  sliced  kidneys,  season 
with  salt  and  pepper,  and  dredge  over  with  a 
dessert-spoonful  of  flour.  Stir  the  contents  of 
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the  dish  with  a fork  over  a full  flame  for  several 
minutes,  long  enough  to  fry  the  kidneys,  then 
moisten  with  a quarter  of  a gill  of  stock  or  gravy, 
half  a small  glass  of  sherry  or  Marsala,  and  a 
teaspoonful  of  Holbrook’s  Worcester  sauce. 
Add  also  four  or  five  sliced  preserved  mush- 
rooms. Bring  the  whole  to  the  boil  whilst 
stirring,  and  simmer  for  five  minutes  ; sprinkle 
over  a little  chopped  parsley,  and  serve  hot. 

/HMncefc  /IDcat  XToast. 

An  Excellent  Supper  Dish. 

Mince  or  chop  finely  four  to  six  ounces  of  cold 
meat,  free  from  skin,  gristle,  and  fat.  Melt 
an  ounce  of  butter  in  the  chafing  dish,  and  in  it 
fry  two  slices  of  finely  chopped  onion.  Add  a 
dessert-spoonful  of  flour,  and  brown  a little, 
then  put  in  the  meat,  season  to  taste,  and  stir 
till  quite  hot.  Moisten  with  quarter-gill  of 
stock,  and  cook  for  ten  minutes.  Toast  four 
to  six  slices  of  bread,  butter  them  lightly  when 
hot,  and  spread  the  mixture  on  each.  Sprinkle 
over  with  chopped  parsley,  and  serve. 

Salmi  of  ©aine. 

Melt  one  ounce  of  butter  in  a chafing  dish, 
add  to  it  half  an  ounce  of  flour,  and  stir  until 
brown.  Next  add  half  a pint  of  stock  or  gravy 
made  from  the  bones  of  game  or  cold  meat, 
stir  and  cook  for  about  ten  minutes,  season  well 
with  salt  and  pepper,  and  a pinch  of  cayenne, 
then  add  some  cold  neatly  trimmed  pieces  of 
low  cooked  game.  Add  a tablespoonful  of 
claret  and  a teaspoonful  of  red  currant  jelly, 
also  a few  stoned  French  olives  if  liked.  Heat 
up  thoroughly,  then  serve  on  a hot  dish. 

Note. — Pigeon,  duck,  widgeon,  partridge, 
grouse,  etc.,  can  be  served  in  this  manner. 

Greamefc  peas. 

{Petits  Pois  d la  Crime.) 

Take  a pint  of  cooked  green  peas,  preserved 
ones  will  do  when  fresh  peas  are  not  obtainable. 
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Heat  them  up  in  boiling  water  containing  salt 
and  a sprig  of  green  mint.  Strain  off  the  water 
and  put  the  peas  into  the  chafing  dish  with  three 
or  four  table-spoonfuls  of  cream.  Season  with 
salt  and  pepper,  also  a good  pinch  of  castor 
sugar.  Add  further  a dessert-spoonful  of  finely 
chopped  parsley,  and  stir  carefully  over  the 
spirit  flame  till  the  peas  and  cream  are  thoroughly 
hot  ; the  cream  must  not  be  allowed  to  boil. 
A little  fresh  butter  may  also  be  added  to  the 
peas  if  liked. 

XTomatoes  wntb  iRtce. 

Melt  an  ounce  of  butter  in  a chafing  dish, 
and  add  six  to  eight  firm  tomatoes  cut  in  slices, 
and  previously  peeled,  a little  lemon  juice,  salt 
and  pepper  and  also  a bayleaf.  Cook  until 
tender,  then  remove  the  bayleaf  and  add  about 
four  ounces  of  well-drained  boiled  rice,  a table 
spoonful  of  grated  cheese  and  another  ounce  of 
butter.  Reheat  and  serve  on  a hot  dish. 

Note. — Tinned  tomatoes  may  also  be  used 
for  this  dish. 

potatoes  a la  Ibollan&atse. 

For  this  dish  take  one  and  a half  pounds  of 
small  new  potatoes  of  even  size,  scrape  them 
and  place  them  in  salted  water  containing  the 
juice  of  half  a lemon.  Cook  them  carefully 
in  fast  boiling  water  till  nearly  tender,  then 
pour  off  the  water  and  drain  them  on  a sieve  or 
a cloth.  The  water  should  be  salted  and  contain 
a sprig  or  two  of  green  mint.  Melt  one  ounce 
of  butter  in  the  chafing  dish  blazer,  put  in  the 
cooked  potatoes,  and  shake  them  over  a full 
flame  for  a few  minutes.  Then  add  half  a gill 
of  bechamel  sauce  and  boil  up,  and  cook  for 
ten  minutes  longer,  stirring  freely  but  gently 
so  as  not  to  break  the  potatoes.  Mix  the  yolks 
of  two  eggs  with  a little  milk  or  cream.  Stir 
and  pour  over  the  potatoes,  add  a little  lemon 
juice,  and  season  lightly.  Re-heat  thoroughly 
without  letting  it  boil  again,  and  serve  hot. 
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Cheese  jfonftu. 

Melt  a table-spoonful  of  butter  in  the  chafing 
dish,  then  add  to  it  a cup  of  milk  (£  pint),  about 
half  that  quantity  of  fresh  breadcrumbs,  about 
six  ounces  or  a breakfast-cupful  of  grated  cheese 
(Gruyere  cheese  for  preference),  and  a level 
teaspoonful  of  dry  mustard.  Salt  to  taste  ; 
a good  pinch  of  Krona  pepper  or  cayenne.  Stir 
constantly  till  the  mixture  is  quite  smooth. 
Next  add  two  lightly-beaten  eggs,  continue 
stirring  just  long  enough  to  bind  the  eggs. 
Serve  with  slices  of  toasted  bread. 

Welsh  IRabbtts* 

There  are  several  kinds  of  ways  to  prepare 
cheese  dishes  in  a chafing  dish,  the  most  popular 
being  the  Welsh  Rabbit,  which  is  a real  Rare- 
bit if  properly  made. 

Besides  the  Welsh  Rabbits,  there  are  Scotch 
Rabbits,  Swiss  Rabbits,  American  Rabbits, 
Boston  Rabbits,  Oyster  Rabbits,  Scotch  Wood- 
cock, Golden  Buck,  etc.,  all  of  which  take  the 
form  of  toasted  cheese  done  in  one  way  or  the 
other. 


mash  IRabbit,  IRc.  1. 

Cut  into  shreds  a quarter-pound  of  Cheddar 
cheese,  put  this  into  the  chafing  dish  with  an 
ounce  of  butter  and  three  table-spoonfuls  of 
ale,  or  if  milk  is  preferred  use  it  in  place  of  ale. 
Add  also  one  dessert-spoonful  of  Holbrook’s 
Worcester  Sauce,  one  salt-spoonful  of  dry 
mustard,  and  half  a salt-spoonful  of  paprika 
or  Krona  pepper.  Blend  the  ingredients  thor- 
oughly, and  stir  constantly  till  the  cheese  has 
melted  and  the  mixture  is  quite  creamy.  Have 
ready  some  slices  of  toasted  bread,  trimmed 
and  buttered,  place  them  on  a hot  dish,  and 
pour  over  the  cheese  mixture.  Serve  hot. 

HHelsb  IRabbtt,  IRo.  2. 

Take  £ gill  milk,  3 ozs.  of  Cheddar  cheese 
cut  into  small  dice,  1 egg,  1 oz.  butter,  seasoning, 
toasted  and  buttered  bread.  Put  the  milk  into 
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a chafing  dish,  and  bring  it  to  the  boil.  Add 
the  cheese,  the  egg  (previously  beaten),  season 
with  salt,  pepper,  and  nutmeg.  Stir,  cooking 
slowly  until  quite  smooth,  or  resembling  thick 
cream.  Remove  the  pan  from  the  fire,  and 
stir  in  the  butter  ; then  return  over  the  fire 
and  re-heat.  Pour  the  mixture  over  round  or 
square  slices  of  toasted  and  buttered  bread,  and 
serve  quickly.  The  secret  of  this  Welsh  rabbit 
is  careful  and  continuous  stirring,  so  that  it  is 
smooth  and  creamy. 

©ol£>en  JBucft. 

Proceed  exactly  the  same  as  directed  in  the 
foregoing  recipe.  Have  ready  as  many  poached 
eggs  as  there  are  portions  of  Welsh  rabbit,  and 
place  one  on  each.  Dish  up,  garnish  with  sprigs 
of  parsley,  and  serve  quickly. 

Hmertcan  IRabbit. 

Chop  finely  about  a quarter  of  a pound  of 
American  cheese,  put  it  in  a chafing  dish,  with 
half  an  ounce  of  butter,  three  to  four  table- 
spoonfuls of  ale,  half  a teaspoonful  of  dry  mus- 
tard, a few  drops  of  Tabasco  sauce  and  a good 
pinch  of  black  pepper  ; stir  the  mixture  till  it 
is  quite  creamy  and  free  from  lumps,  then  add 
the  yolks  of  two  eggs.  Stir  a little  longer  to 
cook  the  eggs,  then  pour  it  over  some  slices  of 
buttered  toast  placed  on  a hot  dish  and  send 
to  table  quickly. 

Swiss  IRabbit. 

Beat  up  in  a cup  a fresh  egg,  season  it  with 
salt  and  pepper,  and  add  to  it  an  ounce  of  fresh 
breadcrumbs  and  three  table-spoonfuls  of  cream. 
Melt  one  ounce  of  butter  in  a chafing  dish,  when 
hot  put  in  three  ounces  of  grated  Gruyere  cheese, 
the  breadcrumbs,  eggs  and  cream,  and  stir  till 
quite  hot  and  of  a cream-like  consistency.  Add 
a grate  of  nutmeg  and  dress  the  mixture  on 
small  slices,  square  or  oblong,  of  toasted  and 
buttered  bread  ; dish  up  and  serve  hot. 
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/IDocfe  Crab. 

Put  a table-spoonful  of  butter  in  the  chafing 
dish  ; when  melted  add  six  ounces  of  mild 
cheese,  chopped  or  grated,  and  stir  until  melted  ; 
then  add  the  yolks  of  three  beaten  eggs,  a dessert- 
spoonful of  anchovy  essence,  a teaspoonful  of 
mixed  mustard,  a dessert-spoonful  of  lemon 
juice  or  vinegar,  and  a salt-spoonful  of  paprika  ; 
stir  until  smooth  and  cream-like,  then  serve  on 
sippets  of  bread  toasted  and  buttered  ; serve  hot. 

Boston  TTitaBit. 

Cut  up  four  ounces  of  Cheddar  or  American 
cheese,  put  it  in  the  chafing  dish  with  a salt- 
spoonful  of  mustard,  one  teaspoonful  of  flour, 
a pinch  of  paprika  or  Krona  pepper,  and  moisten 
with  a well-beaten  egg  and  a gill  of  hot  milk  ; 
stir  till  it  boils  and  becomes  creamy.  Toast  four 
or  five  Triscuits,  butter  them  and  place  them  on 
plates,  pour  over  sufficient  of  the  mixture  to 
well  cover  each  Triscuit,  and  serve  hot. 

Caster  IRarebtt. 

Chop  finely  the  soft  part  of  six  oysters,  mix 
this,  together  with  half  the  liquor  of  the  oysters, 
with  an  ordinary  Welsh  rabbit  preparation  ; 
cook  in  the  same  way  as  directed  for  the  latter 
dish,  and  serve  on  toast. 

HJorfesIMre  IRavebit. 

Prepare  a Welsh  rabbit  mixture,  spread  it  on 
portions  of  buttered  toast  cut  into  squares,  upon 
each  piece  of  toast  place  a small  rasher  of  fried 
bacon,  with  a poached  egg  laid  on  top. 

Hmertcan  Golbeit  Buck. 

This  is  made  the  same  as  Welsh  Rabbit  (see 
page  31),  with  the  addition  of  a small  poached 
egg,  neatly  trimmed,  on  top  of  each  portion. 
Some  prefer  to  use  only  the  yolks  of  eggs  for 
poaching  purposes,  as  this  makes  a neater- 
looking  portion.  Put  a tiny  pinch  of  Nepaul 
or  cayenne  pepper  in  the  centre  of  each  egg 
just  before  serving. 
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Melsb  IRabbit  or  IRarebtt. 

Cut  up  eight  ounces  of  good  Cheshire  or 
Cheddar  cheese,  put  it  into  a chafing  dish  with 
a £-pint  of  milk  or  ale,  £-teaspoonful  of  mustard, 
and  pepper  to  taste.  Stir  and  cook  until  the 
mixture  becomes  creamy,  then  serve  on  hot 
buttered  boast. 

Moo&cocft  Coast. 

To  make  this  dish,  the  following  ingredients 
will  be  required  : Four  or  five  chicken  or  duck 
livers,  two  small  Gorgona  anchovies,  half  a 
teaspoonful  castor  sugar,  one  ounce  butter,  a 
quarter  of  a teaspoonful  spiced  pepper  (paprika 
or  Krona  pepper),  a pinch  of  salt,  three  yolks 
of  eggs,  and  about  half  a gill  of  cream. 

Wash  and  clean  the  livers,  removing  carefully 
any  gall  that  may  be  left  on  ; drain  them  in  a 
cloth,  and  pound  till  quite  fine  in  a mortar  ; 
bone  and  skin  the  anchovies  and  pound  them 
to  a paste.  Mix  all  thoroughly  and  add  the 
butter,  sugar,  and  seasoning  ; rub  through  a 
fine  sieve,  and  incorporate  the  egg-yolks  and 
half  the  above-mentioned  quantity  of  cream. 
Stir  this  in  a chafing  dish  until  it  is  sufficiently 
cooked.  Have  ready  a plate  or  small  dish  with 
a piece  of  buttered  toast.  Just  before  serving 
add  a little  more  cream  and  seasoning  if  needed  ; 
pour  the  mixture  over  the  toast,  garnish  with 
fried  bread  crofitons,  and  serve. 

Cumefc  Coast. 

Cut  four  slices  from  a sandwich  loaf,  not  too 
thin,  and  toast  them  in  front  of  a clear  fire  ; 
trim  off  the  crusts  and  butter  each  slice,  then 
spread  with  a mixture  composed  of  equal  pro- 
portions of  curry  or  mulligatawny  paste  and 
anchovy  or  bloater  paste.  Cut  the  prepared 
toast  into  fingers,  place  them  over  a hot  chafing 
dish  for  a few  minutes,  long  enough  to  heat 
them.  The  dish  is  then  ready  to  serve. 
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Cbeese  lingers. 

Cut  up  into  small  shreds  four  ounces  of 
Cheddar  cheese,  free  from  rind,  put  it  in  a chafing 
dish  with  one  ounce  of  butter  and  a tablespoonful 
of  milk  ; season  with  pepper  and  a very  little 
salt,  and  stir  till  melted  and  cream-like.  Cut 
three  or  four  Triscuits  into  halves,  heat  them 
well,  butter  them,  range  them  on  a hot  dish 
or  on  plates,  pour  the  melted  cheese  mixture 
over  carefully,  and  serve. 

Sttrreb  Boos. 

( (Eufs  Mollet.) 

Put  into  the  blazer  of  the  chafing  dish  half 
an  ounce  of  fresh  butter  ; when  melted  drop 
in  four  or  five  eggs,  season  with  salt  and  pepper, 
and  stir  them  gently  till  sufficiently  cooked  ; 
serve  on  or  with  buttered  toast. 

fl>oacbeb  Eggs. 

{(Eufs  poch6s.) 

Three  parts  fill  a hot-water  dish  with  boiling 
water  ; season  with  salt,  and  add  a little  lemon 
juice  or  vinegar.  Carefully  break  and  drop  in 
some  new-laid  eggs,  only  three  or  four  can  be 
poached  at  one  time,  and  the  water  must  be 
boiling.  Cook  the  eggs  till  they  are  set,  then 
take  them  up  and  trim  them  neatly  ; serve  on 
hot  buttered  toast. 

Note. — It  is  advisable  to  use  special  egg 
poachers  for  this  dish,  as  by  their  use  the  eggs 
will  be  of  better  shape  when  cooked.  It  is 
necessary  to  butter  the  rings  of  the  poachers 
before  using  them. 

Eggs  a»b  Eacon. 

{(Eufs  au  lard  fmnS.) 

Cut  some  streaky  or  other  part  of  bacon  into 
very  thin  slices,  remove  the  rind  part.  Heat 
the  blazer  of  the  chafing  dish,  place  in  the  bacon, 
and  fry  till  quite  crisp,  turning  each  slice  as  it 
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gets  crisp.  Take  up  the  fried  bacon  and  keep 
hot ; add  a little  butter  to  the  bacon  fat,  when 
hot  carefully  drop  in  the  required  number  of 
eggs,  and  fry  them  nicely  ; trim  each  egg  a 
little,  and  place  them  on  top  of  the  bacon  ; 
sprinkle  a pinch  of  salt  and  a pinch  of  pepper 
over  each  egg,  and  serve. 

Uornato  Eggs. 

( CEufs  aux  Tomates.) 

Fry  in  the  blazer  of  a chafing  dish  half  a small 
finely-minced  onion  in  one  ounce  of  butter  ; 
when  of  a pale  brown  colour,  add  three  peeled 
and  sliced  tomatoes.  Cook  for  five  minutes, 
season  with  salt  and  pepper,  stir  in  four  well- 
beaten  eggs,  slightly  seasoned,  and  a teaspoonful 
of  chopped  parsley.  Cook  them  like  scrambled 
eggs,  and  serve  on  pieces  of  toasted  and  buttered 
bread. 


Eutterefc  Eggs. 

{CEufs  brouilUs  au  Beurre.) 

Beat  up  six  eggs  and  add  two  table-spoonfuls 
of  milk  or  cream,  season  to  taste  with  salt  and 
pepper.  Melt  one  and  a half  ounces  of  butter  in 
a chafing  dish  ; when  hot,  pour  in  the  eggs  and 
stir  quickly  until  the  eggs  commence  to  set. 
Have  some  pieces  of  toast  made,  butter  them  and 
place  them  on  a hot  dish,  pile  the  mixture  upon  it, 
and  serve  hot. 


Currteb  Eggs. 

( CEufs  & I’lndtenne.) 

Boil  three  eggs  till  hard  (about  ten  minutes), 
remove  the  shells,  and  place  them  in  cold  water. 
Melt  one  ounce  of  butter  in  the  chafing  dish  and 
fry  in  it  two  small  peeled  and  finely  chopped 
shallots.  As  the  shallots  begin  to  get  brown, 
add  one  table-spoonful  of  curry  powder  and  a 
dessert-spoonful  of  flour.  Let  this  brown  to- 
gether whilst  stirring,  then  add  one  gill  of  stock 
or  water  mixed  with  a teaspoonful  of  “ Lemco  ” 
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and  a table-spoonful  of  cream.  Stir  till  it  bolls, 
and  let  it  simmer  for  a few  minutes.  Cut  the 
eggs  into  slices  or  quarters,  lay  these  into  the 
prepared  sauce,  and  let  them  cook  gently  for 
about  ten  minutes  ; serve  with  some  nicely 
cooked  plain  rice. 

Curne&  Bags. 

Another  Method. 

Peel  and  chop  finely  half  a small  onion,  fry 
this  a light  brown  in  an  ounce  of  butter  in  the 
blazer  of  a chafing  dish  ; add  a dessert-spoonful 
of  “ Laxami  ” curry  powder,  and  a level  table- 
spoonful of  flour.  Blend  these  well  together  and 
let  them  get  slightly  brown,  then  moisten  with 
one  and  a half  gills  of  chicken,  veal  or  other  white 
stock  ; stir  till  it  boils,  and  add  two  tablespoon- 
fuls of  cream  ; season  to  taste  with  salt  and  a 
very  little  pepper.  Now  add  four  or  five  hard- 
boiled  eggs  cut  into  slices  and  let  simmer  gently 
for  about  ten  minutes  ; serve  hot  with  some  well 
boiled  rice. 

Bags  a la  Jar&tntere. 

Drain  in  a colander  or  sieve  half  a pint  of 
vegetable  macedoine.  Melt  one  ounce  of  butter 
in  the  chafing  dish,  and  fry  in  it  four  to  six  finely 
chopped  mushrooms,  then  put  in  the  vegetables, 
and  fry  them  together  for  a few  minutes.  Now 
moisten  with  one  gill  of  bechamel  or  other  good 
white  sauce,  place  on  top  four  hard-boiled  eggs, 
cut  into  slices,  and  season  to  taste  with  salt, 
pepper,  and  nutmeg.  Shake  the  dish  so  as  to  mix 
its  contents,  simmer  gently  for  ten  minutes,  and 
serve  hot  with  fingers  of  toast. 

Bncbopg  Bggs. 

(( Em/s  hrouilUs  aux  Anchois.) 

Cut  the  fillets  of  six  anchovies  into  small  dice, 
mix  them  with  six  well-beaten  eggs,  to  which  a 
table-spoonful  of  cream  or  milk  has  been  added, 
and  season  with  pepper,  but  no  salt.  Pour  this 
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into  the  chafing  dish  containing  three-quarters 
of  an  ounce  of  melted  butter,  stir  till  the  eggs  com- 
mence to  set,  and  serve  on  pieces  of  toasted  and 
buttered  bread. 

Scrambled  Eggs. 

{CEufs  brouilUs.) 

Break  six  eggs  into  a basin  and  beat  up  with  a 
fork,  season  with  salt  and  pepper,  and  add  a 
table-spoonful  of  milk  or  cream.  Melt  half  an 
ounce  of  fresh  butter  in  the  chafing  dish,  pour  in 
the  eggs,  etc.,  and  stir  over  the  spirit  flame  till 
the  eggs  commence  to  set ; serve  on  hot  plates 
with  sippets  of  toasted  bread. 

Scrambles  Eggs  witb  Sbrtmps. 

{CEufs  bvouilUs  aux  Crevettes.) 

Pick  half  a pint  of  fresh,  large  shrimps,  and  fry 
them  quickly  for  a few  moments  in  an  ounce  of 
butter,  previously  melted  in  the  chafing  dish 
blazer  ; next  pour  in  five  well-beaten  and  sea- 
soned eggs  mixed  with  a table-spoonful  of  milk 
and  cream.  Stir  over  the  spirit  flame  till  the 
eggs  commence  to  set,  then  serve  with  fingers  of 
toasted  bread  or  celery  biscuits. 

Scrambles  Eggs  witb  Ibam. 

{CEufs  brouilUs  au  Jambon.) 

Proceed  the  same  as  directed  in  the  recipe  for 
Scrambled  Eggs.  Chop  finely,  or  cut  into  small 
dice  two  ounces  of  cooked  lean  ham,  fry  this  in 
the  butter,  then  pour  in  the  beaten  eggs,  and 
stir  till  sufficiently  cooked,  that  is,  till  the  eggs 
begin  to  set ; serve  with  toasted  bread. 

Note. — Scrambled  eggs,  when  properly  cooked, 
should  be  moist  and  very  light.  If  over-cooked 
they  become  dry. 

SarStne  Eggs. 

{CEufs  aux  Sardines.) 

Proceed  as  above,  but  use  four  to  six  sardines, 
skinned,  boned,  and  cut  in  small  pieces,  in  place 
of  the  ham,  and  serve  on  toasted  bread. 
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Savours  ©ntelet. 

[Omelette  aux  Fines  Herbes.) 

To  make  an  omelet  of  this  description,  put  the 
chafing  dish  over  the  lamp  (fire),  melt  in  it  about 
half  an  ounce  of  fresh  butter,  and  fry  half  a 
finely  chopped  shallot  to  a light  golden  colour. 
Have  ready  two  or  three  eggs  well  beaten,  sea- 
soned and  mixed  with  a table-spoonful  of  cream 
and  a teaspoonful  of  chopped  parsley.  Pour  this 
into  the  chafing  dish  blazer  and  cook  whilst 
stirring  continuously  with  a fork  till  the  mixture 
begins  to  set  ; then  fold  in  the  two  ends  so  as  to 
form  a cushion  shape  ; allow  it  to  take  colour  ; 
the  omelet  is  then  ready  for  serving. 

IRuni  ©ntelet. 

[Omelette  au  Rhum.) 

Beat  up  four  eggs  with  a table-spoonful  of 
cream,  a tiny  pinch  of  salt  and  a teaspoonful  of 
castor  sugar.  Melt  about  half  an  ounce  of  butter 
in  a chafing  dish  ; when  hot  pour  in  the  mixture 
and  cook  whilst  stirring,  until  it  will  not  run  in 
the  pan  or  till  it  begins  to  set,  then  roll  carefully 
and  turn  out  on  a hot  dish,  sprinkle  freely  with 
powdered  sugar,  pour  round  the  sides  half  a glass 
of  rum,  set  it  on  fire,  then  with  a spoon  pour  the 
burning  liquid  over  the  omelet  as  long  as  it  will 
blaze,  then  serve. 

©rancje  ©melet. 

[Omelette  Soufflie  a I’Orange.) 

Separate  the  yolks  from  three  eggs  and  cream 
them  with  an  ounce  of  castor  sugar.  Add  the 
juice  of  an  orange  and  the  stiffly-whisked  whites 
of  three  eggs,  to  which  a pinch  of  salt  should  be 
added.  Melt  three-quarters  of  an  ounce  of 
butter  in  the  chafing  dish  blazer  ; when  hot  pour 
in  the  egg  mixture  and  allow  to  cook  whilst 
stirring  for  two  or  three  minutes,  then  let  it  take 
colour  and  by  means  of  a pallet  knife  carefully 
turn  it  over  so  as  to  brown  the  other  side.  Slit 
the  omelet  in  the  centre,  and  insert  two  table- 
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spoonfuls  of  orange  compote,  that  is,  slices  of 
orange  stewed  in  syrup,  or  failing  this  use  orange 


marmalade.  Fold  over  the  omelet  carefully, 
dredge  with  sugar,  and  serve. 

Note. — For  other  omelets  see  pages  21  and  25. 

jfrencb  apple  fritters. 

(Beignets  de  Pommes.) 

Peel  four  large,  tart  cooking  apples,  cut  them 
into  slices,  and  remove  the  core  from  the  centre 
of  each  slice.  Put  the  slices  on  a plate,  sprinkle 
over  with  castor  sugar,  a table-spoonful  of  cream, 
and  a few  drops  of  lemon  juice.  Drain  the  apple 
slices,  dip  them  in  white  of  egg,  and  then  in  flour. 
Heat  up  four  ounces  of  clarified  butter  in  the 
chafing-dish  ; when  very  hot  but  not  burning, 
drop  in  the  apples,  a few  at  a time,  and  fry  the 
slices  on  both  sides  to  a golden  colour.  Take 
them  up,  drain,  and  dredge  with  castor  sugar 
mixed  with  a little  ground  cinnamon. 

jFrntt  Croutes. 

Cut  some  milk  rolls  into  slices  and  fry  them  to  a 
golden  brown  in  butter  in  a chafing  dish.  Drain 
them  well,  then  spread  over  one  side  of  each 
erofite  with  raspberry  or  apricot  jam.  Heap 
up  some  preserved  pineapple  (cut  into  cubes)  or 
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apricots  (cut  in  halves)  in  their  own  syrup  and 
arrange  them  neatly  on  the  fried  crofltes,  then 
place  them  neatly  on  a hot  dish.  The  syrup  should 
be  thickened  with  a little  cornflour  or  arrowroot 
and  poured  round  the  fruit  crotites,  which  may 
be  garnished  with  halves  of  glac6  cherries  and 
angelica. 

JSanana  Canapes. 

Slice  three  peeled  bananas  lengthways,  and  cut 
each  in  halves  ; fry  these  in  butter  in  a chafing 
dish  blazer  ; season  with  salt,  pepper,  and  cay- 
enne, and  dress  on  toasted  Triscuits  or  ordinary 
toasted  bread  ; these  must  be  well  buttered. 

Note. — In  place  of  Triscuits  toasted  bread  or 
small  rusks  can  be  used. 

Xanana  XTtlfle. 

Mix  an  ounce  of  Brown  and  Poison’s  cornflour 
with  a little  cold  milk,  boil  up  half  a pint  of  milk, 
and  pour  over  the  mixed  cornflour.  Return  this 
to  the  chafing  dish,  add  one  ounce  castor  sugar, 
and  stir  till  it  boils,  then  let  cook  slowly  for  ten 
minutes  ; stir  in  two  yolks  of  eggs,  a little  grated 
lemon  rind,  and  the  juice  of  half  a lemon  ; heat 
up  without  boiling.  Peel  and  slice  three  ripe 
bananas,  place  the  slices  in  a glass  dish,  and 
sprinkle  over  a little  castor  sugar,  and  half-glass 
of  brandy.  Pour  over  the  prepared  custard  as  it 
begins  to  get  cold,  and  let  it  set  ; decorate  the 
surface  of  the  dish  with  ratafias,  shreds  of  al- 
monds, and  glac6  cherries. 

Salted  almonds. 

( Amandes  SaUes.) 

Blanch  and  peel  half  a pound  of  Jordan  al- 
monds, dry  them  well  after  peeling.  Melt  rather 
more  than  half-ounce  of  fresh  butter  or  an  equal 
quantity  of  sweet  olive  oil  in  the  chafing-dish. 
When  hot,  put  in  the  almonds,  and  fry  them  to  a 
golden  brown.  Pour  off  all  the  fat  (butter  or  oil), 
so  that  the  almonds  are  perfectly  dry,  then  sprinkle 
over  freely  with  fine  table  salt,  “ Cerebos  ” salt 
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for  preference.  Continue  to  stir  them  in  the 
dish  for  a few  minutes  longer,  and  serve  when  cold 
as  after-dinner  tit-bit. 

Bevtlleb  Hlmonbs. 

( Amandes  a la  Diable.) 

Proceed  the  same  as  directed  in  the  foregoing 
recipe.  When  the  almonds  are  freed  from  butter 
or  oil  after  being  fried,  sprinkle  them  over  with 
fine  salt  mixed  with  cayenne  and  curry  powder, 
using  only  a small  quantity  of  each,  especially  of 
cayenne. 

a Simple  TOUbite  Sauce 

Melt  two  table-spoonfuls  of  butter  in  the 
chafing  dish  ; when  hot  stir  in  a heaped-up 
table-spoonful  of  Brown  and  Poison’s  cornflour, 
fry  a little  without  browning  the  cornflour,  stirring 
all  the  while  ; then  pour  in  gradually  half  a pint 
or  a small  breakfast-cupful  of  hot  milk,  bring  to 
the  boil  whilst  stirring,  and  cook  for  ten  minutes  ; 
season  with  salt  and  pepper,  and  use  as  required. 

Custarb  Sauce. 

Mix  one  level  table-spoonful  of  Brown  and 
Poison’s  cornflour  with  half-pint  milk,  and  boil  up 
whilst  stirring  in  the  chafing  dish.  Cook  for 
about  ten  minutes,  then  add  a few  drops  of  vanilla 
essence  and  two  yolks  of  eggs  ; sweeten  to  taste, 
and  re-heat  the  sauce  without  boiling  ; strain 
and  serve  hot  or  cold. 
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CONTENTS  3ND  INDEA 

Advantages  of  a Casserole 

Asparagus  au  Gratin 

Baked  Custard  

,,  Curried  Tomatoes 

,,  Fish,  Gratin  style 

,,  Oysters  au  Gratin 

,,  Stuffed  Tomatoes  

Bearnaise  Sauce 

Bechamel  Sauce 

Beefsteak  en  Casserole 

Bouillon  or  Beef  Broth  

Braised  Calf’s  Liver  

,,  Loin  of  Mutton,  Soubise 

,,  Partridges  with  Cabbage 

Brown  Sauce 

Brussels  Sprouts  Mousses 

Carrots  & la  Maitre  d’Hotel  

Casserole  Cookery 

,,  of  Fish 

,,  of  Fowl 

Cassolettes,  Mushroom 

Cauliflower  au  Gratin 

,,  Mousse 

Celery  Ramakins 

Chicken  en  Casserole 

,,  Pot,  French 

,,  Roast,  en  Casserole  

Cooking  in  Stoneware 

Cornflour  Souffle 

Curried  Beef 

,,  Fowl 

,,  Rabbit  

, , Shrimps 
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Casserole  Cookery. 

THIS  branch  of  cookery  is  frequently  called 
casserole  cookery,  but  “ cooking  in  stone  or 
earthenware  ” would  be  more 
correct.  Although  very  an- 
cient, this  class  of  cookery 
is  becoming  exceedingly  popular 
at  the  present  time.  Kitchen 
pottery  fills  an  important 
mission  in  the  present  day 
cuisine,  for  cooking  performed  in  an  earthenware 
fireproof  pot  has  many  advantages  over  that 
performed  in  a metal  pot. 

A kitchen  equipped  with  fireproof  casseroles 

in  plenitude  for  the  various  kinds  of  its  capable 
service  may  be  truly  described  as  having  an 
odour  of  purity  and  a fascination  with  a sense  of 
cleanliness.  Earthenware  fireproof  pots  were  un- 
questionably the  first  used  for  cooking  purposes, 
and  all  that  the  substitution  of  other  materials  could 
offer  in  their  stead,  through  invention  and  dis- 
covery, such  as  copper,  brass,  iron,  steel,  nickel, 
tin,  aluminium  and  even  silver,  which  compete 
with  them  in  adornment  and  service,  have  failed 
to'  depreciate  the  earthen  pots,  or  casseroles  as 
they  are  more  commonly  known,  from  use,  or  de- 
grade their  usefulness  in  any  remarkable  degree. 

The  homeliest  form,  or  shall  I call  it  the  most 
wholesome  form,  of  cooking  very  many  articles  of 
food  is  that  done  in  the  earthen  jar,  pot  or  baking 
dish.  The  cause  of  this  is  not  far  to  seek.  Besides 
being  unsurpassable  for  many  purposes,  earthen- 
ware fireproof  casseroles  are  light  and  clean  to 
use,  they  Impart  no  disagreeable  flavour  to  the 
most  delicate  of  viands,  they  are  handy  to  use,  the 
actual  cooking  is  effected  slowly  and  more  evenly, 
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consequently  less  fuel  is  used  in  cooking.  They  are 
not  so  liable  to  burn  food  in  cooking.  They  do  not 
tarnish,  rust,  or  stain,  and  do  not,  therefore,  affect 
the  contents  cooked  in  them.  Besides  being  handy 
and  ever  ready  for  use,  earthenware  fireproof  casse- 
roles, baking  or  braising  pans  and  dishes  are  in- 
expensive to  buy,  and  if  proper  care  is  bestowed 
they  may  last  as  long  as  metal  pans. 

Food  cooked  in  earthenware  or  stoneware  casse- 
roles is  usually  served  up  in  the  pots  or  pans  in 
which  it  is  cooked  ; this  is  convenient  as  well  as 
economical.  All  that  is  needed  is  to  place  the 
cooking  pot  or  pan  on  a dish  and  send  it  to  the 
dining-room,  thus  ensuring  it  being  served  hot — 
which  is  another  point  in  favour  of  casserole 
cookery.  This  ware  is  also  ornamental,  and  it  is 
used  in  the  very  best  establishments,  where  it  is 
decidedly  fashionable  as  a means  of  cooking  and 
serving  food. 

There  are  various  kinds  of  these  fireproof  casse- 
soles,  etc.,  in  use.  Those  made  in  brown  earthen- 
ware are  considered  the  best,  others  are  white  or 
yellow  inside  and  brown  or  green  outside ; the 
white  china  gratin  dishes,  souf!16  cases  and  rama- 
kins  come  under  the  same  heading. 

This  style  of  cooking  is  known  as  “ en  casse- 
role,” which  in  reality  is  the  French  name  for 
stew-pan,  and  means  that  the  dish  is  served  in  the 
vessel  in  which  it  has  been  cooked.  Fish,  meat, 
poultry  and  game  can  be  cooked  in  this  way  ; soups, 
especially  those  of  the  pot-au-feu  kind,  are  cooked 
and  served  in  marmites,  which  are  another  type 
of  fireproof  cooking  pots.  Fruit,  which  needs  to  be 
carefully  stewed,  is  excellent  if  cooked  in  this  ware. 
For  braising  and  stewing  this  kind  of  cookery  has 
really  no  equal,  and  there  are  many  other  dishes 
cooked  “ en  casserole  ” which  have  proved  to  be 
so  superior  in  taste  and  flavour  that  one  had  better 
abandon  them  altogether  than  attempt  to  serve 
them  without  the  aid  of  this  useful  cooking  utensil. 

Any  one  who  has  adopted  the  use  of  these 
casseroles,  marmites,  braising  or  baking  dishes  will 
readily  admit  that  the  merits  claimed  for  them  are 
in  no  way  exaggerated,  for  by  their  use  the  cook 
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finds  in  them  a most  valuable  assistant  to  ensure 
genuine,  wholesome  cookery.  It  is,  however,  well 
to  remember  that  fierce  heat  is  to  be  avoided  when 
cooking  in  an  earthenware  pan. 

Some  Htmantages  of  a Casserole. 

Less  heat  is,  as  a rule,  required  when  cooking  In 
a casserole. 

Food  in  a casserole  may  be  cooked  either  on  tne 
stove  or  in  the  oven.  Occasional  basting  is 
desirable. 

When  the  contents  ef  the  pan  or  pot  is  cooked 
gently,  it  is  not  only  more  economical,  but  tough 
meat  will  be  more  tender,  and  may  thus  be  used 
with  excellent  results. 

A braise  or  stew  cooked  in  an  earthenware  stew- 
pan  can  be  served  in  the  casserole,  thereby  securing 
it  being  “piping  hot.”  A clean  serviette  is  some- 
times folded  neatly  round  it,  and  the  dish,  called 
“en  casserole,”  is  always  appreciated. 

Any  dish  which  requires  slow,  gentle  cooking 
(simmering,  stewing  or  braising)  can  be  prepared  in 
this  way  ; thus,  a ragout,  braise  ; as  well  as  re- 
chauffds  such  as  Miriton,  mince  and  hash  are 
decidedly  better  in  flavour  when  re-cooked  in 
earthenware  than  in  metal  stew-pans. 

petite  flDarmlte. 

This  dish,  which  forms  the  standard  dinner  item 
of  the  average  French  household,  is  best  prepared 
in  an  earthenware  marmite 
stock-pot,  for  it  is  an 
acknowledged  fact  that  a 
petite  marmite  cooked  in 
stoneware  is  far  more  pal- 
atable, and  for  this  reason 
this  mode  of  cooking  is 
especially  recommended. 

Petite  marmite  is  so  typi- 
cally French  that  no  other 
equivalent  has  as  yet  been 
found.  It  is  a kind  of  soup  usually  served  in  little 
earthenware  pots,  which  just  hold  enough  for  one 
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person,  but  in  some  places  it  is  sent  to  table  in  the 
actual  pot  In  which  it  is  cooked. 

Recipe.  The  following  ingredients  will  make  a 
dish  sufficient  for  eight  to  ten  persons : 2 lb.  of 
rump  or  plate  of  beef,  1 small  piece  of  marrow- 
bone, half  an  ox-tail,  3 quarts  of  water,  2 carrots,  1 
turnip,  1 leek,  half-stick  celery,  half  small  cabbage, 
1 bay-leaf,  2 cloves,  12  peppercorns,  and  salt. 

Mode  of  Preparation.  Wipe  the  meat,  cut  the 
ox-tail  into  small  joints,  put  these  in  a stoneware 
marmite  with  the  water,  and  let  come  slowly  to  the 
boil,  remove  the  scum  as  it  rises  to  the  surface. 
Have  the  vegetables  trimmed,  cleansed  and  pared, 
cut  the  carrots  and  turnips  into  convenient  shapes, 
add  these  with  the  bay-leaf  and  peppercorns  to  the 
soup,  and  let  the  whole  simmer  gently  for  abou-t  2\ 
hours.  Add  salt  to  taste  during  the  process  of 
cooking. 

To  serve  cut  the  meat  into  equal 
portions  and  place  it  in  the  small  pots 
together  with  the  vegetables  equally 
divided.  Toasted  bread  cut  into  small 
slices  and  spread  with  marrow- 
fat should  be  served  separately  with  this  dish. 

Note. — Some  cooks  add  a fowl  to  the  soup  at  the 
beginning,  and  use  the  fillet  (breast  portion)  as  a 
garnish.  This  makes  the  soup  more  tasty,  but 
adds,  of  course,  to  the  cost. 

IPot=au=iFeu  Soup. 

This  dish  is  as  common  to  the  French  as  roast 
beef  is  to  the  English.  The  pot-au-feu  forms  the 
favourite  dish  in  many  households  in  France,  rich 
and  poor  alike,  and  its  excellence  and  value  as  a 
sustaining  food  have  been  famed  for  several 
centuries  past.  This  dish  is  usually  prepared  in  an 
earthenware  pot  or  “marmite.” 

Procure  a piece  of  shoulder  of  beef,  weighing 
about  5 lb.,  also  1 lb.  of  bones,  an  onion  stuck 
with  a clove,  1 leek,  2 carrots,  2 turnips,  a small 
bunch  of  parsley,  and  a small  cabbage. 

Break  up  the  bones,  tie  up  the  meat  with  string, 
and  put  both  into  a soup  pot  or  marmite  ; fill  up 
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with  about  four  quarts  of  cold  water,  and  add  a 
little  salt,  then  put  it  on  the  fire,  and  heat  up 
slowly. 

Prepare  the  vegetables : scrape  the  carrots  and 
cut  in  two-inch  lengths,  peel  the  turnips  and  cut  in 
quarters ; wash  and  trim  the  cabbage,  cut  in  four, 
or  in  two  if  very  small,  and  tie  up  each  piece  with 
string  ; wash  and  trim  the  leek  and  cut  in  three 

Remove  all 
the  scum  from 
the  stock  as  it 
rises  and  comes 
to  the  boil. 

When  all  the 
scum  is  re- 
moved, add  the 
vegetables 
by  degrees,  in- 
cluding t h e 
bunch  of  par- 
sley previously 
washed  and  earthenware  soup-pot,  or 
tied  up.  Skim  marmite. 

again  when 

the  liquor  is  almost  on  the  boiling  point.  Now 
add  ten  peppercorns,  and  six  wholespice  and  a 
small  blade  of  mace.  Remove  the  pot  to  the  side, 
put  on  the  lid,  and  let  it  simmer — not  boil — for 
about  three  hours.  Cut  some  pieces  of  stale  bread 
into  thin  slices,  put  them  in  the  oven  to  dry,  and 
place  them  in  a soup  tureen.  Remove  the  fat, 
carefully  season  to  taste,  and  serve  the  broth.  The 
meat  can  be  served  separately  on  a dish,  with  the 
vegetables  round  it,  or,  if  preferred,  the  vegetables 
can  be  cut  into  small  slices  and  added  to  the  soup. 


Bouillon,  or  Beef  Bvotb. 

This  is  simply  broth  strained  from  the  pot-au- 
feu  ; it  may  be  made  richer  by  allowing  it  to  sim- 
mer longer,  but  great  care  must  be  taken  so  that 
it  does  not  become  cloudy.  Bouillon  is  often 
served  with  an  egg  beaten  up.  This  is  put  in  a 
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soup  basin,  and  the  bouillon  stirred  on  to  it ; a 
little  grated  nutmeg  and  chopped  parsley  is  sprinkled 
on  top  and  then  served  hot. 

36aKet>  jftsb,  6 rat  in  Stple. 

(Poisson  au  Gratin.) 

Flake  rather  finely  one  pound,  more  or  less,  of 
cold  fish,  cod,  haddock,  turbot  or  salmon.  See  that 
it  is  free  from  bones  and  skin.  Have  ready  a quarter 
of  a pint  of  nicely  seasoned  white  sauce.  Butter 
one  or  more,  according  to  the  quantity  of  fish 
available,  fish-shaped  fireproof  china  dishes.  Mix 
the  fish  with  the  sauce  and  season  with  salt  and 
pepper,  then  fill  the  dish  or  dishes  with  it,  smooth 
over  the  surface  with  a wetted  knife,  and  cover 
with  a thin  layer  of  white  sauce.  Sprinkle  the  top 
with  a mixture  of  Panurette  or  bread-crumbs  and 
grated  cheese,  and  place  a few  tiny  bits  of  butter 
here  and  there  on  the  surface.  Bake  in  a fairly 
hot  oven  from  20  to  25  minutes,  so  as  to  get  it 
thoroughly  heated  and  the  surface  nicely  browned. 
Dish  up  and  serve  hot. 

■Minting  JFillets  au  Gratin. 

Remove  the  fillets  from  four  small  whiting  and 
skin  them  carefully,  season  with  salt  and  pepper  and 

fold  over  each. 
Range  them 
neatly  in  a 
buttered  fire- 
proof china 
gratin  dish,  sprinkle  a few’  drops  of  lemon 
juice  over  the  fish  and  put  a mushroom  (champig- 
nons) head  on  each  fillet.  Heat  up  one  gill  of  brown 
sauce  with  a small  glass  of  sherry  or  Chablis,  sauce 
over  the  fish  with  this.  Sprinkle  over  some  fine 
bread-crumbs,  placing  a few  tiny  bits  of  butter  here 
and  there.  Bake  in  a fairly  sharp  oven  for  about 
fifteen  minutes,  by  which  time  the  fish  should  be 
cooked  and  the  surface  of  the  dish  be  evenly 
browned.  Place  the  gratin  dish  on  to  a flat  dish, 
covered  with  a folded  napkin,  and  serve  hot. 
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Soles  ft  la  ibelber. 

2 small  soles,  £ lb. 
sorrel,  £ lb.  spinach, 

\ shallot  (chopped), 

2 oz.  butter,  1 gill 
fish  stock,  1 lemon, 

B6arnaise  sauce. 

Skin  and  fillet  the  soles,  and  trim  the  fillets  ; 
season  with  lemon  juice,  salt  and  pepper  ; fold  and 
place  in  a gratin  dish  with  the  wine,  cover  with  but- 
tered paper,  and  cook  in  a moderate  oven  for  about 
ten  minutes.  Trim  and  wash  the  spinach  and 
sorrel,  and  cook  in  very  little  salted  water  till  tender  ; 
cool  and  drain  it,  and  put  this  in  a saute-pan  with 
the  butter,  and  season.  When  the  soles  are  cooked 
arrange  them  neatly  on  an  oblong  or  round  buttered 
fireproof  dish  previously  lined  with  the  spinach  ; 
pour  over  the  B6arnaise  sauce.  Heat  up  in  a hot 
oven,  sprinkle  with  a few  drops  of  meat  glaze,  and 
serve. 


JB^arnalse  Sauce. 

1 gill  bechamel  sauce,  | gill  of  wine  or  tarragon 
vinegar,  £ chopped  shallot,  a few  sprigs  tarragon 
and  chervil,  2 yolks  eggs,  \ gill  white  wine,  meat 
glaze. 

Put  the  vinegar  and  chopped  shallot  in  a small 
casserole,  and  reduce  well ; stir  in  a gill  bechamel 
sauce  when  quite  hot  ; whisk  in  two  yolks  eggs,  and 
add  lastly  a few  pieces  of  butter.  Season  and  stir 
in  the  finely  chopped  tarragon  and  chervil,  also  a 
little  lemon  juice. 

Sole  au  (Brattn. 

Skin  and  trim  two  soles,  fillet  them  if  preferred, 
or  place  them  whole  in  a buttered  gratin  dish,  and 
proceed  as  directed  in  the  foregoing  recipe. 

Herriite  of  Mbiting. 

Bone  two  large  whiting  and  pound  the  meat  in  a 
mortar  till  fine  ; to  this  add  the  yolks  of  three  eggs, 
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hall  a gill  of  be- 
chamel sauce  and 
the  needful  season- 
ing, salt  and  pepper. 
Mix  well  and  rub 
through  a fine  sieve. 
Whisk  the  whites  of 
one  and  a half  eggs 
and  incorporate  with 
the  above.  Butter  a fireproof  terrine  or  souffle 
dish,  and  line  the  inside  thickly  with  the  prepared 
farce.  Put  three  table-spoonfuls  of  chopped 
lobster  meat  in  the  centre  and  fill  up  with  more  fish 
farce.  Place  the  dish  in  a saut6-pan  three-parts 
filled  with  boiling  water,  cover  it  with  the  lid  and 
cook  in  the  oven  for  about  35  minutes,  and  serve. 

IRolleb  jFillets  of  Sole  & la  Cardinal. 

Skin  and  fillet  two  large  or  three  small  soles, 
flatten  each  fillet,  trim  and  season  with  salt  and 
pepper.  Spread  one  side  of  each  (i.e.  the  smooth 
side)  with  a light  fish  foreemeat  as  above  directed. 
Sprinkle  over  some  chopped  truffle  and  roll  up 
neatly  each  fillet.  Place  them  folded  side  down- 
wards in  a buttered  earthenware  casserole,  moisten 
with  a glass  of  Chablis  wine  and  half  a gill  of  fish 
stock.  Sprinkle  over  with  half  a teaspoonful  of 
Krona  seasoning,  cover  with  the  lid,  or  buttered 
paper,  and  cook  in  a hot  oven  for  about  fifteen 
minutes.  Pour  off  some  of  the  liquor  and  put  it 
with  a gill  of  anchovy  sauce  highly  coloured  with 
lobster  spawn  and  reduce  a little.  Strain  this  over 
the  fillets,  place  a slice  of  truffle  on  each  fillet  of 
sole.  Re-heat  and  send  to  table  in  the  casserole. 

Casserole  of  aflsb. 

Peel  6 to  8 small  button  onions  and  fry  them  in  a 
casserole  with  an  ounce  of  butter  to  a golden 
brown.  To  this  add  a fresh  haddock,  trimmed, 
wiped,  and  cut  into  short  pieces.  Dredge  with  a 
heaped  up  table-spoonful  of  flour  and  season  with 
salt  and  pepper.  Stir  the  whole  gently  over  the 
fire  for  a few  minutes,  and  moisten  gradually  with 
half  a pint  of  brown  or  white  stock.  Add  a blade 
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of  mace  and  half  a bay-leaf.  Bring  it  to  the  boil 
whilst  stirring  and  remove  the  scum.  Then  cover 
and  cook  gently  on  the  side  of  the  stove  or  in  the 
oven  for  about  half  an  hour.  Remove  mace  and 
bay-leaf,  skim  off  any  fat  from  the  sauce  and  send 
to  table. 

Note.— If  liked  the  fish  can  be  filleted  and  rolled 
up.  Soles,  plaice  or  brill  may  be  prepared  in  this 
way. 

1Ret>  /toullet  eit  Herrtne. 

( Rougets  en  Terrine.) 

Take  6 to  8 small  red  mullet,  oil,  vinegar  and 
chopped  parsley  for  marinade,  \ ounce  butter,  2 
small  chopped 
shallots,  1 gill 
Espagnole  or 
other  good 
brown  sauce,  10 
to  12  pre- 
served mush- 
rooms, 1 tea- 
spoonful Lemco, 

1 dessert-spoonful  anchovy  essence,  1 small  glass 
claret,  half  a lemon  and  seasoning. 

Wipe  and  trim  the  fish,  place  them  in  a deep 
dish,  and  cover  with  oil,  vinegar,  and  chopped 
parsley  (to  marinade).  Let  them  stand  for  hall  an 
hour  or  less.  Melt  the  butter  in  a large  fireproof 
earthenware  “ terrine  ” dish,  and  fry  in  it  the 
shallot  to  a pale  brown,  drain  the  mullets  and 
place  them  in  the  dish.  Cook  for  a few  minutes 
in  the  oven ; then  add  the  sauce,  previously 
blended  with  the  claret,  anchovy  essence,  and 
Lemco,  then  season  to  taste  with  salt  and  pepper  ; 
place  the  mushrooms  cut  into  slices  on  top,  cover 
the  dish  and  put  it  in  the  oven  to  cook  from  20 
minutes  to  half  an  hour.  Just  before  serving 
skim  and  add  a few  drops  of  lemon  juice  and  some 
chopped  parsley.  The  dish  is  then  ready  for  table. 

flDatelote  of  Eel. 

(Anguille  en  Matelote.) 

Skin  and  bone  a large  eel,  cut  It  into  2-inch 
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pieces,  dip  each  piece  in  seasoned  flour,  and  fry  a 

little  in  two  ounces 
of  butter  previously 
heated  in  a fireproof 
casserole.  Add  8 to 
10  small  peeled 
button  onions  and 
fry  them  also.  Now 
moisten  with  a small 
glass  of  claret  and  half  a pint  of  good  stock.  Bring 
to  the  boil  whilst  stirring,  skim  well  and  add  two 
rashers  of  bacon,  cut  into  inch  pieces.  Cover  and 
let  simmer  for  about  30  minutes,  or  till  the  eel  is 
tender.  Skim  off  any  fat  that  may  float  on  top,  and 
serve  in  the  pan  in  which  the  fish  is  cooked. 

Curried  Sbrimps. 

Skin  or  pick  about  a pint  of  shrimps.  Fry  in  a 
small  casserole  two  small  peeled  and  chopped 
shallots  in  an  ounce  of  butter,  stir  in  half  an 
ounce  of  flour  and  one  dessert-spoonful  of  Madras 
or  Laxami  curry  powder.  Blend  both  well  and 
add  gradually  half  a pint  of  milk  and  stock,  and 
let  it  boil  whilst  stirring  for  ten  minutes.  Next 
add  the  picked  shrimps  and  a dessert-spoonful  of 
lemon  juice.  Cook  gently  for  another  ten 
minutes.  Serve  hot  with  well  boiled  rice. 

Scalloped  Salmon. 

(Coquilles  de  Saumon.) 

Not  only  salmon,  but  any  other  kind  of  boiled 
cold  fish  is  very  nice  scalloped.  Remove  the  skin 
and  bone  from  the  fish  and 
flake  it.  Have  ready  the 
required  number  of  scallop 
shells,  butter  them  well, 
put  in  a layer  of  white 
sauce  (bechamel  or  melted 
butter),  upon  this  put  the 
flaked  fish,  and  continue  thus  till  each  shell  is 
filled.  Season  each  layer  with  salt  and  pepper. 
Smooth  over  the  surface  with  sauce.  Sprinkle 
with  fresh  bread-crumbs  or  Panurette  mixed  with 
grated  cheese,  and  put  a few  tiny  bits  of  butter  here 
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and  there  on  top  of  each  shell.  Bake  in  a fairly 
sharp  oven  for  about  twenty  minutes.  Dish  up 
and  serve. 

©£3ter s,  Seaman’s  St£le. 

(Huitres  d la  Marini  dr e.) 

Take  18  sauce  oysters,  £ glass  Chablis  wine,  1 
table-spoonful  chopped  parsley,  1 table-spoonful 
chopped  shallots,  £ oz. 
fresh  bread-crumbs,  1 oz. 
butter,  half  a lemon,  salt 
and  pepper. 

Beard  the  oysters  and 
put  them  with  their  liquor 
in  a pie-dish,  pour  over  the 
white  wine  and  let  stand  for  about  an  hour.  Mix 
the  parsley,  chopped  shallots,  and  bread-crumbs, 
and  season  to  taste  with  salt  and  pepper.  Range 
the  oysters  in  a buttered  fireproof  baking  dish, 
pour  over  a little  of  the  liquor  and  wine,  and  cover 
with  the  mixture  of  bread-crumbs,  etc.  Divide 
the  remainder  of  the  butter  into  little  bits  and  place 
them  on  top.  Bake  in  a fairly  hot  oven  for  about 
fifteen  minutes.  Squeeze  a little  lemon  juice  on 
top  and  send  to  table  in  the  baking  dish. 

JBalsed  ©psters,  ©ratin  Stgle. 

( Huitres  au  Gratin.) 

Procure  the  required  number 
of  large  oysters,  open  them, 
blanch  them  in  their  own 
liquor,  then  drain  and  remove 
the  beards.  Butter  as  many 
oyster-shell  shapes  as  there  are 
oysters,  put  an  oyster  in  each,  also  a teaspoonful 
of  cream,  season  with  salt,  pepper,  and  a tiny  pinch 
of  cayenne.  Sprinkle  over  a little  chopped  parsley 
and  a few  drops  of  lemon  juice.  Spread  over  a 
little  white  sauce  and  besprinkle  this  with  bread- 
crumbs and  oiled  butter.  Bake  for  five  minutes, 
dish  up  and  serve. 

fricasseed  Scallops. 

Cook  1£  dozen  large  scallops  in  a casserole  with 
just  sufficient  slightly  salted  water  to  cover,  add  the 
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juice  of  \ lemon,  a small  sliced  onion,  and  a small 
blade  of  mace.  Cover  the  casserole  and  allow  to 
simmer  for  \ hour,  then  take  out  the  mace  and 
onion.  Mix  \\  oz.  of  butter  with  a table-spoonful 
of  flour,  stir  in  \ gill  of  cream  and  \ gill  of  stock  or 
milk.  Add  this  to  the  scallops  and  cook  them  for 
another  15  or  20  minutes.  Season  with  salt  and 
pepper  and  serve  hot. 

iRoast  ibant  en  Casserole. 

(Jambon  en  Casserole.) 

Skin  a small  ham  or  gammon  of  bacon,  cut  off  the 
knuckle  part,  and  rub  in  a mixture  composed  of 


moist  or  brown  sugar,  half  teaspoonful  ground 
mace,  one  teaspoonful  ground  ginger,  and  half 
teaspoonful  of  paprika  pepper.  Place  the  ham  in 
an  earthenware  double  pipkin  or  roasting  pan, 
lined  with  fat  bacon  or  ham  rind,  and  a few  prunes. 
Pour  over  sufficient  lard  or  butter  to  baste,  put  on 
the  lid  and  bake  in  a slow  oven  from  two  to  two 
and  a half  hours,  according  to  size.  Baste  it  fre- 
quently and  freely.  When  done  take  up  the  ham, 
remove  the  fat  and  the  ham  rind  from  the  pan, 
return  the  ham  to  the  pan  and  add  half  a pint  of 
rich  gravy  or  brown  sauce  and  a glass  of  sherry  or 
Madeira.  Continue  to  cook  over  the  fire  for 
another  ten  minutes.  It  is  then  ready  for  serving. 

IRecl?  of  fllMitton  en  Casserole. 

(CarrS  de  Mouton  en  Casserole.) 

Bone  a neck  of  mutton  weighing  from  3 to  4 lb., 
remove  the  superfluous  fat,  stuff  the  bone  side  with 
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a mixture 
of  bread- 
crumbs, beat- 
en egg,  chop- 
ped ham  or 
tongue  and 
chopped  pars- 
ley. Tie  up 
the  meat  into 
neat  shape 
and  place  it  in  a deep  earthenware  fireproof  pan, 
which  must  be  previously  lined  with  slices  of  fat 
bacon,  sliced  carrot,  turnip,  and  a small  onion. 
Put  the  pan  on  the  fire  and  fry  its  contents  over  a brisk 
fire  till  the  meat  has  acquired  a light  brown  colour. 
Then  moisten  with  a pint  of  good  and  well  seasoned 
stock  (the  bones  from  the  neck  should  be  utilized 
for  this).  Place  the  cover  on  the  pan  and  put  it  in 
a fairly  hot  oven  for  about  one  or  one  and  a quarter 
hours.  Baste  the  meat  occasionally  with  its 
liquor  £ during  the  process  of  cooking.  And 
lastly  remove  the  fat  which  has  accumulated  on 
top  of  the  liquor.  About  ten  minutes  before  serv- 
ing, take  up  the  meat  and  place  it  on  a dish  and  keep 
hot.  Add  half  a pint  of  brown  sauce  to  the  liquor 
remaining  in  the  pan,  boil  it  up,  strain  off  the 
vegetables,  skim  the  sauce  well  and  season  to  taste. 
Now  return  the  meat  into  the  pan,  cook  for  another 
ten  minutes,  and  send  to  table  in  the  pan  in  which 
it  was  cooked. 

fmrlcot  /Dutton  en  Casserole. 

Procure  2 lb.  neck  or  scrag  of  mutton,  2 oz.  of 
butter  or  dripping,  1 oz.  of  flour,  a bouquet  of 
savoury  herbs,  2 carrots,  2 small  onions,  1 turnip, 
6 small  potatoes  and  1 gill  of  haricot  beans. 

Trim  off  some  of  the  fat  from  the  meat,  cut  it  into 
cutlets  or  neat  pieces  about  two  inches  square, 
melt  the  butter  or  dripping  in  a casserole,  and  fry 
the  meat  to  a niee  colour,  sprinkle  over  the  flour, 
and  season  with  salt  and  pepper.  Stir  for  some 
minutes  over  the  fire,  then  moisten  with  a pint  of 
stock  or  water,  add  the  onion  stuck  with  a clove 
and  the  bouquet  of  savoury  herbs.  Allow  the 
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meat  to  simmer  gently  for  a few  minutes ; take 
off  the  scum  and  fat.  Have  the  potatoes,  carrots, 
onions  peeled,  and  turnip  pared,  and  cut  in  halves 
or  quarters  ; fry  them  in  fat  and  a little  sugar  to 
give  colour  ; add  these  to  the  stew  with  the  haricot 
beans.  Let  the  whole  cook  gently  for  about  an 
hour  or  longer  ; take  out  the  herbs,  and  serve  hot. 

Jrtsb  Stew  en  Casserole. 

Procure  2 lb.  of  scrag  and  neck  or  loin  of  mutton, 
1 } lb.  of  potatoes,  and  2 onions. 

Trim  the  meat,  pare  off  some  of  the  fat ; if  scrag 
end  is  used,  cut  it  into  square  pieces  ; if  a neck  or 
loin  is  used  cut  the  meat  into  cutlets  or  chops. 
Wash  and  peel  the  potatoes,  cut  them  into  thick 
slices.  Peel  the  onions,  and  slice  them.  Put  the 
potatoes  and  onions  and  meat  in  alternate  layers 
into  a casserole  ; season  with  salt  and  pepper  ; 
add  about  \\  pints  of  water  ,and  let  all  simmer  gently 
for  about  two  hours.  Keep  the  lid  of  the 
casserole  closely  shut,  and  shake  the  pan  occa- 
sionally to  prevent  contents  from  burning.  When 
done,  sprinkle  over  some  chopped  parsley,  and 
serve. 

Splceb  Sboulber  of  flbutton. 

(Epaule  de  Mouton  Spitie.) 

Bone  a small  shoulder  of  mutton  ; lay  out  the 
meat  flat  on  a board,  skin  downwards,  and  rub  in 
a mixture  of  salt,  coarse  brown  sugar,  pepper, 
ground  mace,  ground  ginger,  and  ground  cloves. 
Use  only  very  little  of  the  latter  three  ingredients. 
Roll  up  the  meat  and  keep  in  the  larder  till  next 
day.  Repeat  this  operation  for  three  or  four 
days,  then  roll  up  the  meat  and  tie  it  with  string. 
Place  it  in  a casserole  with  enough  seasoned  stock 
to  cover,  and  let  it  simmer  slowly  for  about  2\ 
hours,  more  or  less,  according  to  size.  Remove 
the  string  and  serve  hot  or  cold.  If  served  cold  it 
should  be  brushed  over  with  meat  glaze  after  the 
meat  is  cold. 
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braised  Xoiit  of  /IDutton  h la 
Soubise. 

(Longe  de  Mouton  braisS  d la  Soubise.) 

• Bone  a moderate-sized  loin  of  mutton  and  remove 
most  of  the  fat,  leaving  only  a thin  layer  on  top. 
Place  the  trimmed  fillet  in  a braising  pan  on  a 
mirepoix,  i.e.  a bed  of  sliced  carrot,  onion,  bacon 
and  a small  bunch  of  herbs  ; put  it  in  a hot  oven 
and  par-roast  for  about  twenty  minutes.  Then 
pour  off  the  fat,  add  one  pint  of  thin  brown  sauce 
and  season  with  salt  and  pepper  and  return  to  the 
oven  for  about  an  hour  ; baste  the  meat  frequently 
during  the  process  of  cooking.  Prepare  a Soubise 
puree  as  directed  below.  Take  up  the  cooked  loin 
of  mutton,  cut  it  into  slices  (fillets)  and  dress  them 
neatly  in  a casserole.  Re-heat  the  brown  sauce, 
strain  it,  remove  the  fat  or  skim  carefully  and  pour 
over  the  slices  of  meat. 

Put  the  Soubise  or  onion  puree  in  the  centre  of 
the  dish  or  on  each  side  of  the  fillets,  whatever  style 
of  dressing  is  adopted.  Sprinkle  a little  liquefied 
meat  glaze  over  the  onion  purge  and  serve. 

Soubise  ipunfe. 

This  is  a well  reduced  white  onion  sauce 
or  puree.  Peel  and  slice  thinly  two  Spanish 
onions,  blanch  them  for  a few  minutes  in  salted 
water  ; drain  off  the  water  and  chop  the  onions 
as  finely  as  possible.  Put  the  minced  onion  in  a 
small  stew  pan  with  a gill  of  white  stock  and  milk 
(equal  proportions)  and  let  them  cook  slowly  for 
half  an  hour,  then  add  about  a gill  of  white  sauce 
(preferably  bechamel).  Season  to  taste  with  salt 
and  white  pepper  and  rub  the  purge  through  a fine 
sieve.  Return  it  to  the  stew-pan,  add  about  hall 
a gill  of  cream,  and  re-heat.  It  is  then  ready  for 
use.  A pinch  of  castor  sugar  added  to  this  purge 
is  often  found  an  improvement. 

ibasbeb  /Ibeat. 

Procure  1 lb.  of  cold  meat  (beef  or  mutton),  1 oz. 
of  butter,  1 oz.  of  flour,  £ pint  of  gravy  or  stock,  1 
good-sized  tomato,  and  1 small  onion. 
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Cut  the  meat  into  thin  slices,  peel,  slice,  and 
chop  the  onion  and  fry  in  the  butter  in  a casserole. 
Next  add  the  flour,  fry  a little  and  moisten  with 
stock  or  gravy,  add  the  tomato,  peeled  and  cut  up 
small,  season  to  taste,  and  simmer  fifteen  minutes. 
Strain,  return  it  to  the  casserole,  and  add  the 
sliced  meat;  simmer  gently  for  fifteen  minutes. 
Dish  up  and  send  to  table  hot. 

Minceb  Beef  witb  poacbeb  Eggs. 

Procure  £ lb.  of  underdone  beef,  i pint  of  gravy, 
1 oz.  of  butter,  \ oz.  of  flour,  1 teaspoonful  of 
vinegar,  4 eggs. 

Cut  up  the  meat  into  small  dice,  and  sprinkle 
over  the  flour.  Heat  up  the  butter  in  a casserole, 
and  fry  the  meat  in  it  for  about  five  minutes,  also 
the  onion  minced ; add  the  gravy,  and  cook 
gently  for  ten  minutes.  Add  the  vinegar.  Poach 
carefully  the  eggs  and  place  on  the  top  of  the 
mince.  Season  to  taste.  Then  serve. 

Mutton  Cutlets  en  Casserole. 

Procure  the  best  end  of  a neck  of  mutton,  2 oz. 
butter,  10  small  button  onions,  a pint  of  brown 
sauce,  6 to  8 
thin  slices  of 
raw  ham  or 
bacon,  12 
large  Brussels 
sprouts,  salt 
and  pepper. 

Cut  the 
meat  into 

neat  cutlets,  and  trim  off  the  fat.  Melt  the  butter 
In  the  casserole  and  fry  the  cutlets  and  the  peeled 
onions  a light  brown.  Cut  the  slices  of  ham  or 
bacon  about  two  inches  square.  Wash  and  trim 
the  sprouts  and  roll  each  up  in  a square  of  ham  or 
bacon.  Pour  off  the  butter  in  the  casserole,  put 
the  meat,  ham,  and  sprouts  and  onions  in  the 
casserole.  Add  the  brown  sauce.  Cover  the  cas- 
serole and  cook  the  contents  slowly  in  the  oven 
for  about  an  hour.  Skim  off  all  fat  before  serving 
and  send  to  table  in  the  casserole. 
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/button  Cbops  en  Casserole. 

Take  a loin  of  mutton  and  cut  it  into  neatly 
trimmed  chops.  Then  proceed  to  cook  them  in  the 
same  manner  as  directed  in  the  foregoing  recipe. 

Pork  chops  or  pork  cutlets  are  treated  in  the 
same  way.  By  way  of  a change  small  ripe  toma- 
toes may  be  used  in  place  of  sprouts. 

JBeefsteafe  en  Casserole. 

Cut  a large  piece  of  rump  steak  into  small  fillets 
and  season  them  with  salt  and  pepper.  Fry  them 

slightly  on  each 
side  in  a little 
butter  over  a 
quick  fire,  and 
set  them  aside. 
Peel  and  chop 
finely  a small 
onion,  fry  it  in 
a small  stew-pan 
with  half  an  ounce  of  butter  to  a golden  colour. 
Moisten  with  a glass  of  Marsala  or  Madeira  wine 
and  two  large  table-spoonfuls  of  brown  sauce. 
Boil  up  and  add  a table-spoonful  of  piccalilli  or 
mixed  pickles  cut  up  small,  two  ounces  of  fried 
bacon  cut  into  dice,  eight  to  ten  small  champig- 
nons, one  small  carrot  cooked  and  cut  into  cubes, 
two  potatoes  cooked  and  cut  into  dice.  Heat  all 
up  in  a fireproof  earthenware  casserole.  Place 
the  meat  on  top,  sprinkle  over  a little  dissolved 
meat  glaze,  cover  and  cook  in  the  oven  for  another 
ten  minutes.  Serve  hot  in  the  casserole. 

Smotbeveb  36eef  wttb  TTomatoes. 

( Bosuf  poeli  aux  Tomates.) 

Cut  about  1 i or  2 lb.  of  rump  or  buttock  steak 
into  small  slices  or 
thick  strips,  sea- 
son to  taste  with 
salt  and  pepper. 

Melt  one  ounce  of 
butter  in  a casserole 
or  pipkin,  add  a 
sliced  onion  and  fry 
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a little, then  put  in  the  beef,  sprinkle  over  a heaped-up 
table-spoonful  of  flour,  and  stir  over  the  fire  till  all 
is  nicely  browned.  Next  add  a pint  of  stock  or 
water,  and  a table-spoonful  of  Holbrook’s  Wor- 
cester sauce.  Stir  till  it  boils,  remove  the  scum, 
and  put  in  four  peeled  and  sliced  tomatoes. 
Sprinkle  over  also  a handful  of  shredded  celery, 
then  cover  closely  and  let  it  cook  slowly  over  a 
charcoal  fire  or  in  the  oven  for  about  an  hour. 

Scotch  (Tollops. 

Mince  or  chop  not  too  finely  one  pound  of  lean 
mutton  or  beef.  Heat  up  one  ounce  of  butter  in  a 
fireproof  casserole,  add  to  it 
the  half  of  a small  finely 
chopped  onion,  fry  to  a 
light  brown,  add  half-ounce 
of  flour,  mix  well  together, 
moisten  with  one  gill  of 
good  stock,  and  boil  for  ten  minutes.  Add  the 
meat,  and  cook  slowly  for  half  an  hour. 

Season  with  salt  and  pepper,  add  also  a little 
finely  chopped  parsley,  and  place  on  top,  just 
before  serving,  a few  nicely  fried  bread  croutons. 
Serve  hot. 


Sea  ip»tc. 

Chop  finely  two  oz. 
of  beef  suet  and  mix 
with  it  four  oz.  of  flour 
and  a pinch  of  salt, 
add  enough  cold  water 
and  work  into  a fairly 
firm  dough  or  paste. 

Cut  into  slices  three-quarters  of  a pound  of 
gravy  beef,  put  it  on  a plate,  season  with  salt  and 
pepper,  and  sprinkle  with  vinegar.  Melt  an 
ounce  of  butter  or  dripping  in  a brown  stewing-pan 
or  baking  dish,  fry  in  it  an  onion,  peeled  and 
chopped.  When  of  a nice  light  brown  stir  in  half- 
ounce of  flour,  and  let  it  fry  till  brown.  Pour  in 
gently  three-quarters  of  a pint  of  stock  or  water 
and  bring  to  the  boil  whilst  stirring.  Now  add  the 
seasoned  meat  and  a dessert-spoonful  of  chopped 
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parsley.  Skim  the  stew  as  it  simmers.  Roll  out 
the  suet  paste  to  a round  shape  a little  smaller  than 
the  lid  of  the  stewing  pan  ; place  this  carefully  on 
top  of  the  stew,  cover  the  pan  with  the  lid,  and  let 
the  whole  simmer  on  top  of  the  stove  or  in  the  oven 
for  about  1$  hours. 

JBratseC*  (Xalf’s  Xtver. 

[Foie  de  Veau  braisd.) 

Take  a small  calf’s  liver,  soak  it  in  cold  water 
for  about  twenty  minutes,  and  then  drain  and  wipe 

it  with  a cloth. 
Insert  small  thin 
strips  of  larding 
bacon  on  the  sur- 
face of  the  liver. 
Prepare  a mire- 
poix of  veget- 
ables, viz.,  onion, 
carrot,  bacon, 
bay-leaf,  and  herbs.  Put  these  in  an  earthenware 
casserole,  containing  about  \\  ounces  of  butter. 
Fry  the  vegetables  a golden  colour  ; put  in  the  liver . 
and  let  it  brown  gently,  pour  off  the  fat,  add  about 
half  a pint  of  rich  brown  sauce  and  a gill  of  good 
stock.  Season  with  pepper  and  salt,  and  let  sim- 
mer gently  for  about  an  hour.  Then  add  a glass  of 
sherry  or  port  wine,  the  juice  of  half  a lemon  and  a 
small  quantity  of  finely  chopped  parsley.  Boil  up, 
take  up  the  liver,  let  the  liquid  reduce,  strain  and 
remove  the  fat.  Replace  the  liver  in  the  casserole 
and  put  it  on  a dish,  sauce  over  carefully  and  serve. 


Steak  pte  /Ifoanntere. 


Take  1 lb. 
rump  steak,  2 
sheep’s  kidneys, 
3 oz.  suet,  4 oz. 
flour,  1 gill  brown 
stock,  2 eggs,  \ 
gill  milk,  2 oz. 
butter,  \ gill 
sherry,  paprika. 


^oz.  fresh  bread-crumbs. 
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Cut  the  meat  into  thin  slices,  also  the  kidney 
(skinned),  thickly  sliced,  and  put  in  seasoned  flour 
and  make  into  rolls.  Fry  the  chopped  onion  in 
the  butter  in  a casserole,  the  seasoned  rolls  of 
meat,  add  the  brown  stock  and  sherry.  Simmer 
slowly  for  £ hour.  Next  prepare  the  crust.  Chop 
the  suet  finely,  and  add  to  the  sieved  flour  ; mix 
into  a paste  with  the  milk  and  one  egg,  add  a 
little  paprika  pepper,  and  lastly  incorporate  a 
stiffly  whisked  white  of  egg  into  the  paste.  Place 
the  mixture  on  the  steak,  and  cook  in  a moderate 
oven  for  f hour.  Serve  hot  in  the  casserole. 

Stewefc  JBeef  wttb  /Ibacarom. 

[Ragout  de  Bceuf  au  Macaroni.) 

Procure  two  pounds  of  rump  or  buttock  steak, 
cut  rather  thick,  and  cut  into  two-inch  pieces. 
Peel  and  slice  an  onion  of  medium  size.  Scrape 
two  carrots  and  cut  them  into  neat  cube  shapes. 
Melt  two  ounces  of  butter  in  a large  casserole  and 
fry  in  it  the  onion  to  a pale  or  amber  colour.  Then 
put  in  the  steak  and  fry  to  a nice  brown  over  a 
quick  fire.  Stir  in  an  ounce  of  flour  and  let  it  get 
slightly  browned.  Season  with  salt  and  pepper, 
and  half  a teaspoonful  of  ground  ginger.  Moisten 
with  a pint  of  good  brown  stock  ; bring  it  to  the 
boil  and  skim  well.  Now  put  in  six  ounces  of 
macaroni  or  spaghetti  (a  species  of  very  small 
macaroni)  ; these  must  be  previously  blanched  in 
salted  water  and  drained  ; put  in  also  the  carrots. 
Cover  the  casserole  and  let  the  whole  simmer 
slowly  for  about  an  hour  or  a little  less,  till  the 
meat,  vegetables  and  macaroni  are  quite  tender. 
Before  serving,  skim  off  the  fat  from  the  sauce. 

Note. — A blade  of  mace  and  one  or  two  cloves 
may  be  added  to  the  stew,  but  these  must  be 
removed  after  cooking. 

Gurnet*  JBeet. 

[Ragout  de  Boeuf  & VIndienne.) 

Peel  and  chop  finely  one  medium-sized  onion, 
blend  same  in  a casserole  with  one  and  a hall 
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ounces  of 
butter,  cut  up 
into  pieces 
one  pound  ol 
beefsteak  and 
fry  in  the 
above  for  a 
few  minutes. 

Next  add  a dessert-spoonful  of  Laxami  curry 
powder,  and  stir  over  the  fire  for  a few  minutes 
longer,  so  as  to  fry  the  curry  a little.  Now  add 
half  a peeled,  cored  and  chopped  apple,  one  dessert- 
spoonful of  vinegar  or  lemon  juice,  and  season 
with  salt  and  pepper.  Moisten  with  a gill  of 
tomato  sauce  and  half  a gill  of  gravy  or  brown 
stock.  Stir  till  it  boils,  then  skim  and  let  simmer 
gently  for  about  an  hour.  Serve  with  plain  boiled 
rice. 

CuiTteb  Weal. 

(Kari  de  Veau .) 

Proceed  the  same  as  directed  in  the  foregoing 
recipe,  but  use  lean  veal  in  place  of  beefsteak.  Cut 
the  former  into  small  squares,  omit  the  tomato 
sauce  and  use  in  place  of  it  bechamel  or  other  good 
white  sauce.  A few  peeled  and  chopped  or  pounded 
almonds  or  grated  fresh  cocoanut  cooked  with 
the  curry  gives  it  an  improved  flavour.  Serve 
with  plain  boiled  rice. 

fricassee  of  Deal. 

{Fricassie  de  Veau.) 

Blanch  in  salted  water  two  pounds  of  lean  veal 
(cushion  or  leg),  then  cut  it  into  H-inch  pieces  or 

cubes,  and  place 
in  a casserole. 
Add  enough  be- 
chamel or  other 
good  white  sauce 
to  well  cover  the 
meat.  Season 
carefully  with  salt, 
white  pepper, 
and  a good  grate  of 
s 
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nutmeg.  Add  also  a bay-leaf  and  two  or  three  slices 
of  lemon.  Slice  six  or  eight  preserved  mushrooms 
(champignons),  and  put  them  with  the  stew,  then 
cover  and  simmer  slowly  for  about  forty  minutes, 
stirring  occasionally  and  adding  one  or  two  table- 
spoonfuls of  cream  when  the  meat  is  cooked 
tender.  One  or  two  yolks  of  eggs  beaten  up  with  a 
little  milk  or  cream  may  also  be  added  at  this 
stage.  Re-heat  thoroughly,  but  do  not  allow  the 
fricassee  to  boil  again  after  the  eggs  are  added. 
Remove  the  bay-leaf  and  slices  of  lemon  before 
serving. 


1bot=fl>ot  or1bot>ge=0>o&£!e. 

This  is  an  exceedingly  popular  luncheon  or  supper 
dish  for  those  who  appreciate  an  old-fashioned 
stew.  Either  mutton, 
beef  or  pork  can 
be  used  for  it,  the 
formula  of  prepara- 
tion being  the  same. 

Wash,  peel  and  slice 
thickly  one  pound 
of  potatoes,  peel 
and  cut  into  slices 
a good-sized  onion, 
blanch  both  potatoes  and  onion  separately.  Trim 
about  one  and  a half  pounds  neck  or  loin  of  mutton, 
and  cut  into  conveniently  sized  pieces,  par-fry 
them  in  a pan  containing  an  ounce  of  dripping. 
Line  a hot-pot  jar  with  alternate  layers  of  pota- 
toes, meat  and  onion.  Season  each  layer  with 
salt  and  pepper  and  a pinch  of  dried  savoury 
herbs.  Moisten  with  a pint  of  good  stock  or  water, 
cover  the  jar  and  place  it  to  cook  in  a fairly  hot 
oven  for  about  \\  hours.  The  stew  must  cook 
slowly  and  the  fat  must  be  carefully  removed 
before  the  dish  is  sent  to  table.  When  ready  for 
serving  sprinkle  a little  chopped  parsley  on  top. 

Note. — If  liked,  a handful  of  cooked  peas  or  a few 
mushrooms  can  be  added  to  the  stew  about  ten 
minutes  before  serving  it. 
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HJorftsbtre  1bot>fl>ot. 

Take  2 lb.  best  neck  of  mutton,  1£  lb.  of  pota- 
toes, 6 small  onions,  3 sheeps’  kidneys,  £ lb.  of 
mushrooms,  1 pint  of  stock,  1 oz.  of  butter  or 
dripping. 

Trim  the  meat  and  cut  it  into  neat  cutlets.  Peel 
the  potatoes  and  cut  six  or  eight  of  them  in  halves, 
slicing  the  rest  thickly. 

Peel  and  slice  the  onions  thinly.  Skin  the  kid- 
neys, trim  and  peel  the  mushrooms. 

Put  all  the  ingredients  in  layers  in  a casserole  or 
‘‘hot-pot  jar.”  The  last  layer  should  be  of  the 
halves  of  potatoes. 

Add  the  stock,  put  the  butter  or  dripping  on  top. 
Season  with  salt  and  pepper.  Cover  with  the  lid, 
and  cook  gently  in  a slow  oven  for  about  2\  hours. 

For  the  last  half-hour  remove  the  lid,  to  allow 
the  potatoes  to  brown  nicely.  Send  to  table  in  the 
casserole. 


3ugge6  Ibare. 

{Civet  de  Lidvre.) 

Procure  1 hare,  skinned  and  jointed,  \ lb.  of 
bacon,  1 onion,  1 glass  of  port  wine,  2 cloves, 
bunch  of  sweet  herbs,  a little  grated  lemon  rind,  1 
pint  of  stock,  1£  oz.  of  butter,  1 oz.  of  flour,  salt 
and  pepper. 

Cut  the  bacon  into  cubes  or  slices,  fry  in  an 
earthenware  casserole  a little,  and  then  add  the 
butter.  When  hot  put  in  the  pieces  of  hare,  which 
must  be  first  wiped  dry,  and  fry  these  carefully. 
Sprinkle  over  the  flour  and  continue  to  fry  till  the 
flour  is  nicely  browned,  then  add  the  stock,  boil  up, 
skim,  add  the  wine,  onion  stuck  with  cloves, 
herbs,  and  lemon  rind,  season  with  pepper  and 
salt  and  simmer  gently  for  one  and  a half  hours 
or  two  hours,  according  to  the  size  of  the  hare. 
Dish  up  the  hare  and  bacon,  skim  the  sauce,  and 
strain  over  the  hare,  or  if  preferred  send  it  to  table 
in  the  casserole. 


68 


Casserole  Cookery 

Curriefc  IRabbtt 

[Lapin  d Vlndienne.) 

Cut  a large,  skinned  rabbit  into  neat  joints,  dip 
each  piece  into  seasoned  flour,  that  is,  flour  mixed 

with  salt  and 
pepper  to 
taste.  Fry  the 
rabbit  in  a 
large  casse- 
role contain- 
ing two 
ounces  of 
well  heated 
butter  or  dripping.  When  nicely  browned  remove 
the  rabbit  and  add  to  the  fat  in  the  pan  a finely 
chopped  onion,  fry  this  with  a table-spoonful  of 
mild  curry  powder  (Madras  or  Laxami),  add  also 
a clove  of  crushed  garlic.  Fry  for  a few  minutes 
only,  then  put  in  the  par-fried  pieces  of  rabbit  and 
half  a teaspoonful  of  ground  cinnamon,  half  a tea- 
spoonful of  ground  ginger  and  a little  ground  mace. 
Moisten  with  enough  brown  stock  to  well  cover 
the  meat.  Bring  it  to  the  boil,  stirring  occasion- 
ally. Skim  well,  add  six  to  eight  button  mush- 
rooms, peeled,  and  let  the  whole  simmer  gently 
with  lid  on  the  casserole  for  1|  hours  or  less. 
Have  ready  some  plain  boiled  rice  to  be  handed 
round  as  the  curry  is  served. 

IRabbtt  en  Casserole. 


Wash  and  wipe  a good-sized  rabbit,  divide  it 
into  joints,  lard  the  legs  and  breast  portion  with 
strips  of  bacon.  Fry  the  pieces  in  an  earthen- 
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ware  casserole  containing  butter,  sliced  onions 
and  bacon  cut  into  cubes  or  dice.  When  of  a nice 
light  brown  colour,  season  with  salt  and  pepper, 
besprinkle  with  a heaped-up  table-spoonful  of 
flour.  Stir  over  the  fire  till  the  flour  has  acquired 
a chestnut  brown  tint,  then  moisten  with  a glass  of 
white  wine  (Chablis  or  Sauterne),  add  a small 
bouquet  garni,  and  about  a pint  of  stock.  Boil 
up,  place  the  lid  on  the  pan,  and  cook  in  the  oven 
or  over  a slow  fire  till  the  meat  is  quite  tender. 
Remove  the  bouquet  of  herbs,  and  any  scum 
from  the  surface  of  the  stew,  and  send  to  table  in 
the  casserole. 

IRoast  Cbicften  en  Casserole. 

(Poulet  rdti  en  Casserole.) 

Select  a plump  and  tender  chicken,  singe  and 
draw  it,  cut  off  the  neck  and  part  of  the  legs,  wipe  the 
inside  with  a damp  cloth  and  truss  as  is  usual  for 
roasting.  Wash  the  liver  and  heart  and  put  them 
in  a fireproof  baking  pan  replete  with  a mirepoix,  i.e., 
a small  carrot,  one  small  onion,  three  or  four 
thin  slices  of  bacon,  all  cut  up  in  dice.  Season 
the  chicken  with  pepper  and  salt,  and  place  it  on  top 
of  the  mirepoix  in  the  baking  pan,  spread  about 
an  ounce  of  butter  on  top  of  the  chicken  and  cook 
in  a hot  oven  for  twenty  minutes  ; baste  frequently. 
After  this  reduce  the  oven  heat  and  cook  more 
slowly  for  another  twenty  minutes  or  longer. 
When  the  chicken  is  done,  take  up,  untruss,  place  it 
in  the  pan  and  keep  hot.  Pour  off  the  fat  from  the 
baking  pan,  add  a gill  and  a half  of  stock,  boil  this  for 
a few  minutes,  season  and  colour  to  taste,  strain, 
remove  the  fat  if  any  is  on  the  surface,  and  pour 
it  round  the  chicken. 


CbtcKen  en  Casserole. 

[Poulet  en  Casserole.) 

Procure  a fine  plump  fowl  ready  trussed  for 
braising ; put  it  in  an  earthenware  stew  casserole 
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with  aft 
ounce  of 
butter  and 
cook  over 
a quick  fire. 
After  the 
chicken  has 
attained  a 
light  golden 

colour,  moisten  it  with  a gill  of  rich  gravy  and 
half  a glassful  of  white  wine  ; cover  over  and  cook 
over  the  fire  or  in  the  oven  for  forty  to  fifty  minutes 
(according  to  size  of  bird).  Let  the  liquid  re- 
duce to  a half-glaze.  When  ready  to  serve  dish 
up  the  chicken  after  untrussing  and  jointing  it.  A 
few  small  button  onions  may  be  added  as  a gar- 
nishing. These  must  be  first  blanched  in 
boiling  water  and  then  fried  in  butter.  Cover 
the  whole  with  a rich  demi-glaze  or  Madeira 
sauce  and  serve. 

Casserole  of  ffowl. 

[Another  Way.) 

Have  ready  the  following  ingredients : one 
plump  fowl  or  chicken  trussed  for  roasting,  four 
slices  of  streaky  bacon,  ten  button  onions,  one 
oz.  butter,  half  a gill  rich  stock  or  gravy,  one 
glass  white  wine,  three-quarters  of  a gill  demi- 
glaze  or  other  good  brown  sauce,  salt  and  pepper. 

Cut  the  bacon  into  dice  shapes,  melt  the  butter  in 
an  earthenware  braise-pot,  put  in  the  bacon  and 
the  fowl,  allow  it  to  attain  a golden  colour  over  a 
fairly  brisk  but  not  too  fierce  a fire.  Pour  off  the 
fat,  moisten  with  the  stock  or  gravy  and  the  wine, 
cover  the  pan  and  let  the  contents  cook  gently  for 
half  an  hour  or  longer.  Peel  and  blanch  the  onions 
in  boiling  water,  drain  them  and  fry  in  the  fat  left  over 
from  the  fowl.  Take  up  the  fowl,  untruss  and 
cut  it  into  joints,  replace  the  pieces  in  the  pot  with 
the  bacon.  Add  the  onions  and  the  sauce.  Cook 
for  another  twenty  minutes,  skim  well,  season  to 
taste  and  send  to  table  in  the  earthenware  pan. 

Note. — When  cooking  the  fowl  in  the  second 
stage,  the  lid  of  the  pan  may  be  sealed  down  with 
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a paper  or  paste  band  to  ensure  hermetical  sealing. 
This  is  acknowledged  to  procure  a still  finer  flavour 
to  all  dishes  cooked  “ en  casserole.” 

pigeons  en  Casserole. 

For  this  dish  either  of  the  foregoing  two  recipes 
may  be  adopted.  The  birds  can  be  cut  into  halves 
or  quarters  if  preferred.  One  or  two  small  smoked 
sausages,  cut  into  thick  slices  added  to  the  chicken 
or  pigeons  whilst  cooking  impart  an  additional 
savoury  flavour  to  the  dish. 

Gurnet)  jfowl. 

(Poulet  au  Kari.) 

Take  one  small  fowl,  one  small  onion,  two  oz. 
of  butter,  one  table-spoonful  of  mild  curry  powder, 
one  table-spoonful  of  flour,  one  oz.  of  sweet  al- 
monds, one  apple,  the  juice  of  half  a lemon,  one 
pint  of  veal  stock,  salt  to  taste. 

Melt  half  an  ounce  of  butter  in  a small  casserole, 
peel  and  mince  the  onion  and  fry  it  in  the  butter. 
When  of  a light  brown  add  the  flour  and  curry  powder 
and  fry  together.  Then  add  the  minced  apple 
and  stock  and  stir  till  it  boils,  and  let  simmer  for 
half  an  hour.  Cut  up  the  fowl  into  neat  portions 
and  fry  them  in  the  remainder  of  the  butter  in  a 
large  casserole.  Add  the  almonds  peeled  and 
chopped  or  pounded,  and  pour  off  the  fat,  season 
with  salt  and  pepper  and  strain  in  the  prepared 
sauce.  Cook  gently  for  about  half  an  hour  or  more. 
Add  a little  cream  and  lemon  juice  just  before 
serving,  and  send  to  table  with  a small  dish  of  plain 
boiled  rice. 

Bratseb  ipartrtbges  with  Cabbage. 

(Perdreaux  braisis  au  Choux.) 

Pick,  draw  and  truss  a brace  of  partridges  in  the 
same  way  as  a chicken  for  boiling.  Line  the 

bottom  of  an 
earthenware 
braising  pan  with 
slices  of  fat 
bacon,  two  peeled 
shallots,  one  bay- 
leaf,  one  small 
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bouquet  garni,  a blade  of  mace,  and  a sliced  car* 
rot.  Put  in  the  partridge  and  cook  over  a brisk  fire 
for  about  ten  minutes,  long  enough  to  brown  the 
birds  a little.  Then  moisten  with  a pint  of  good 
stock.  Trim  and  wash  a small  cabbage,  cut  it  into 
quarters,  and  cook  it  in  salted  water  till  half  done, 
drain  well,  press  it  in  a cloth  and  tie  up  with  string. 
Put  the  cabbage  in  the  pan  with  the  birds,  season 
with  salt  and  pepper,  add  two  blanched  pork  sau- 
sages cut  in  short  pieces,  and  cook  the  whole  in  the 
oven  ; it  will  take  about  an  hour.  Take  up  the 
partridges,  untruss  them,  also  the  cabbage,  and 
remove  the  string.  Strain  the  liquor  or  stock  and 
return  it  to  the  braising  pan  with  about  a gill  of 
well  reduced  sauce.  Boil  up  and  skim,  now  place 
in  the  partridges,  the  portions  of  cabbage  and 
the  pieces  of  sausage,  cover  the  pan  and  let  it  cook 
gently  for  another  ten  minutes.  The  dish  is  then 
ready  for  serving,  and  should  be  sent  to  table. 


Salmi  of  (Same. 


Take  1 wild  duck  or  widgeon,  3 slices  streaky  bacon, 
1 gill  brown  sauce,  + gill  claret,  6 mushrooms,  12 
French  olives, croutons  of  bread,  and  a little  meat  glaze. 

Par-roast  the  bird  for  10  to  15  minutes,  then  cut 
into  joints.  Fry  the  bacon  in  a casserole,  and 
then  the  pieces  of  game  ; add  the  brown  sauce 
and  claret,  the  mushrooms  and  turned  olives. 
Simmer  slowly  for  about  40  minutes.  Season  to 
taste  with  salt  and  pepper  ; skim  carefully.  Prepare 
some  neatly  half-moon  shaped  fried  crofitons  of 
bread,  brush  over  with  meat  glaze,  and  place  on 
top  of  the  stew  ; then  serve  in  the  casserole. 

jfrencb  Cbicf?en=pot. 

( Poule-au-Pot .) 

Put  a large  fowl,  trussed  for  boiling,  breast 
downwards  into  a fireproof  stew-pot  (casserole),  add 
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the  cleansed  giblets,  a 
pint  of  cold  water,  a 
carrot,  a small  onion, 
a blade  of  mace,  a 
teaspoonful  of  salt, 
and  ten  peppercorns. 

Cover  closely,  cook 
gently  on  the  stove 
or  in  the  oven  until  perfectly  tender,  then  strain 
and  season  the  liquor,  and  cut  the  chicken  into 
joints.  Arrange  them  on  an  oblong  dish,  strain 
the  liquor  over  the  pieces  of  fowl,  garnish  with 
small  braised  onions  and  slices  of  carrot,  or  serve 
in  a round  terrine. 


(Quails  en  Casserole. 

Take  six  quails,  one  gill  milk,  two  oz.  butter, 
handful  of  breadcrumbs,  salt,  pepper,  nutmeg, 
two  yolks  of  eggs,  parsley, 
shallot,  three  to  tour 
chicken  livers,  about  six 
slices  of  bacon,  one  gill 
demi-glace  or  Madere 
sauce. 

Prepare  the  quails  as 
for  stuffing.  Put  the  milk  in  an  earthenware  stew- 
pan,  add  half  an  ounce  of  butter,  a small  bay- 
leaf,  salt,  pepper,  and  a little  grated  nutmeg ; 
when  boiling  stir  in  the  bread-crumbs  (about 
a handful),  simmer  for  ten  minutes.  Remove 
the  bay-leaf  and  stir  in  the  egg-yolks.  Cut  up 
small  the  chicken  livers,  saut6  them  in  butter  in 
which  the  finely  chopped  shallot  has  been  blended, 
season  with  pepper,  salt  and  aromatics,  and  rub  the 
liver,  etc.,  through  a sieve.  Mix  the  pur6e  with 
the  bread-crumbs,  etc.,  and  stuff  the  bird  with 
this.  Wrap  each  quail  in  a thin  slice  of  bacon, 
place  them  in  an  earthenware  pan  (casserole) 
with  the  remainder  of  butter  and  cook  over  a slow 
fire  for  half  an  hour.  Pour  off  the  fat  and  finish 
cooking  in  the  same  sauce  (demi-glace  or  Madeira). 
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Hsparagus  au  (Bratin. 

Clean  a bundle  of  asparagus,  cut  off  the  tender 
portion  and  tie  up  in  small  bundles.  Cook  for 

twenty  minutes 
In  fast  boiling 
slightly  salted 
water,  then  drain 
and  let  cool.  Pre- 
pare a rich  white 
sauce  (bechamel),  seasoned  with  salt,  a grate  of 
nutmeg  and  a pinch  of  cayenne.  Range  the  cooked 
asparagus  in  layers  on  a greased  baking  or  gratin 
dish,  putting  a little  of  the  prepared  sauce  between 
the  layers  of  asparagus.  Spread  some  of  the  sauce 
over  the  top  and  sprinkle  with  grated  cheese  and 
bread-crumbs.  Place  small  pieces  of  butter  here 
and  there  on  the  surface,  then  bake  in  a sharp  oven 
for  about  twenty  minutes.  The  top  should  then 
acquire  a golden  brown.  Place  the  gratin  dish  on 
another  plain  dish,  cover  with  a folded  napkin,  and 
send  to  table. 

Saute  potatoes. 

Slice  thinly  1 } lb.  of  cold  boiled  potatoes,  melt 
two  ounces  of  butter  in  a fireproof  earthenware 
frying  or  omelet  pan,  when  hot  put  in  the  potatoes 
and  toss  over  the  fire  till  they  are  thoroughly  hot 
and  slightly  browned.  Season  with  pepper  and 
salt,  shape  neatly,  dish  up,  sprinkle  with  finely 
chopped  parsley  and  send  to  table. 

Curded  timetables. 

Cut  six  small 
cooked  and 
peeled  potatoes 
into  thick 
slices,  to  these 
add  two  small 
cooked  turnips, 
four  small  cooked  carrots,  all  cut  into  dice-shaped 
pieces.  Mince  finely  a small  onion.  Heat  up  an 
ounce  of  butter  in  a brown  fireproof  dish,  add  the 
onion  and  fry  a nice  brown.  Then  add  half  an 
ounce  of  flour,  and  quarter  of  an  ounce  of  Madras 
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or  Laxami  curry  powder,  fry  and  mix  together, 
moisten  with  one  pint  of  stock  and  stir  all  together 
until  it  boils  ; then  let  it  simmer.  Now  add  the 
above-named  vegetables,  also  some  cooked  French 
beans  cut  small,  season  with  salt  and  pepper,  cover 
the  dish,  and  stew  gently  for  about  twenty 
minutes.  Remove  the  fat  from  the  surface  of  the 
vegetables  and  send  to  table  with  a dish  of  plain 
boiled  rice.  The  top  of  the  vegetables  may  be 
garnished  with  chopped  gherkins  and  Spanish 
pimientos. 

flbusbroom  puree  in  Cases. 

[Purie  de  Champignons  en  Caisses.) 

Wash  and  peel  a small  basket  (half  a pound)  of 
fresh  cup  mushrooms,  and  chop  them  very  finely. 
Fry  this  in  an  ounce  of  butter  over  the  fire  for  a 
few  minutes.  Then  add  two  table-spoonfuls  of 
rich  brown  sauce,  stew  the  pur6e  for  ten  minutes, 
season  with  salt  and  pepper  and  stir  in  two  yolks 
of  eggs.  Lastly  add  the  stiffly  whisked  white  of 
one  egg.  Blend  the  whole  well  and  fill  into  buttered 
ramakin  cases.  Bake  them  in  a moderately  heated 
oven  for  fifteen  minutes.  Dish  up  and  serve  hot. 

/Ibusbtoom  Cassolettes. 

[Cassolettes  de  Champignons .) 

Prepare  a mushroom  puree  as  above  directed. 
Have  ready  ten  small  baked  tartlet  crusts  made  of 
rough  puff  or  puff  paste  trim- 
mings. Fill  them  with  the 
prepared  puree.  Sprinkle  over 
with  grated  Parmesan  cheese 
and  a few  fried  breadcrumbs 
or  Panurette  ; also  a few  drops  of  oiled  butter  over 
each,  and  bake  in  a moderate  oven  for  fifteen 
minutes.  Dish  up,  garnish  with  lemon  quarters 
and  parsley,  and  send  to  table. 

Spinacb  IRamafeins. 

( Ramaquins  aux  Epinards.) 

Pick  and  wash  one  pound  of  spinach  and  cook 
it  with  very  little  slightly  salted  water  till  quite 
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tender ; then  squeeze  out  the 
moisture  by  draining  the 
spinach  thoroughly.  Next  rub 
it  through  a fine  sieve.  Melt 
half  an  ounce  of  butter  in  a 
stew-pan,  add  half  an  ounce  of 
flour  and  cook  a little,  moisten  with  quarter-gill  of 
cream  and  quarter-gill  of  stock  ; boil  up  and  add 
the  spinach,  season  to  taste  with  salt,  pepper  and 
nutmeg  and  cook  for  ten  minutes.  Incorporate 
two  yolks  of  eggs.  Whisk  to  a stiff  froth  two 
whites  of  eggs  ; add  this  to  the  mixture.  Three- 
parts  fill  six  or  eight  well  buttered  china  ramakin 
cases  and  bake  in  a moderately  heated  oven  for 
about  twenty  minutes. 


Sptnacb  anfc  Ibant  Souffle. 

[Souffles  d’Epinards  et  Jambon.) 

Proceed  to  cook  the 
spinach  as  directed  in 
the  foregoing  recipe,  then 
add  two  ounces  of 
finely  chopped  cooked 
ham.  Fill  the  mixture 
into  one  or  two  china 
souffle  cases  (previously  buttered),  and  bake  in  a 
fairly  hot  oven  for  about  twenty  minutes. 


delete  Kama  kins. 

[Rcimaquins  de  C6l6ri.) 

Remove  the  outside  leaves  of  two  heads  of  white 
celery,  trim  and  wash  it  and  cut  it  into  small 
pieces.  Stew  the  celery  till  tender  in  a stew-pan 
with  enough  stock  to  cover  and  an  ounce  of  butter. 
When  thoroughly  cooked,  rub  the  celery  through 
a fine  wire  sieve.  Reduce  half  a pint  of  be- 
chamel sauce  to  two-thirds  of  its  quantity,  then 
put  in  the  celery  puree  and  cook  for  a few  minutes, 
season  with  salt,  pepper,  and  grated  nutmeg  and 
incorporate  three  yolks  of  eggs.  Lastly  add  two 
well  whisked  whites  of  eggs.  Fill  up  a number  of 
buttered  china  ramakin  cases  and  bake  in  a mode- 
rate oven  for  about  twenty  minutes. 
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Brussels  Sprouts  Mousses. 

[Mousses  de  Choux  de  Bruxelles.) 

Trim  and  wash  three-quarters  of  a pound  of 
Brussels  sprouts  and  cook  them  in  plenty  of  fast- 
boiling salted  water  and  a very  small  piece  of  soda, 
till  tender.  When  done  pour  off  the  water  and 
drain  the  sprouts  well.  Rub  them  through  a fine 
sieve  and  proceed  to  cook  the  pur§e  thus  obtained 
in  the  same  manner  as  directed  for  Spinach  Rama- 
kins.  In  place  of  stock,  milk  may  be  used.  Fill 
the  mixture  into  well  buttered  soufflS  or  ramakin 
cases  and  bake  in  a moderate  oven  for  twenty 
minutes. 


/Ifcousse  of  Cauliflower. 

[Mousse  de  Chou-fleur.) 

Trim  and  wash  a small,  firm  cauliflower  and 
cook  it  in  plenty  of  fast-boiling  slightly  salted 
water  till  tender.  Drain  and  let  it  get  cold. 
Next  press  out  the  mois- 
ture, using  a clean  dish- 
cloth or  napkin  for  the 
purpose,  then  rub  the 
cauliflower  through  a 
fine  sieve.  Melt  an  ounce  of  butter  in  a stew-pan, 
put  in  the  cauliflower  pur6e  and  stir  over  the  fire 
for  a few  minutes,  season  with  salt,  pepper  and 
grated  nutmeg,  and  add  a gill  of  well  reduced 
beschamel  sauce.  Cook  the  whole  for  ten  minutes, 
stirring  frequently.  Incorporate  the  yolks  of  two 
eggs,  and  when  this  is  done  remove  the  pan  from 
the  fire.  Whisk  to  a stiff  froth  two  whites  of 
eggs.  Add  them  to  the  mixture  and  fill  up  eight 
or  ten  small  mousse  or  china  entree  cases,  previously 
buttered.  Place  them  on  a baking  sheet  and 
bake  for  about  fifteen  minutes  in  a fairly  hot 
oven.  Dish  up,  garnish  with  crisp  parsley  and  serve. 

Note. — If  liked,  one  or  two  ounces  of  fine- 
chopped  ham  or  tongue  can  be  added  to  the  above 
mixture  before  it  is  baked.  This  will  make  the 
dish  more  tasty,  especially  if  served  as  an  entree* 
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Carrots  h la  /Iftaitre  fc’lbotel. 

Wash  and  scrape  one  or  two  bunches  of  young 
carrots,  cut  them  lengthwise  into  quarters,  and 
boil  in  salted  water  till  tender.  Drain  them  and 
put  them  in  a casserole  with  1 oz.  of  butter  ; 
sautg  them  quickly  over  the  fire  ; add  a dessert- 
spoonful of  finely  chopped  parsley  and  a teaspoon- 
ful of  lemon  juice.  Shake  the  pan  over  the 
fire  for  some  minutes.  Season  with  salt,  pepper 
and  a pinch  of  castor  sugar.  Just  before  serving 
add  a teaspoonful  of  liquefied  meat  glaze  or  meat 
extract. 


XTumtps  au  Gratin. 

Peel  thinly  eight  or  nine  medium-sized  young 
turnips,  cut  them  into  slices,  and  wash  them. 
Drain  them  thoroughly.  Melt  two  ounces  of 
butter  in  a stew-pan,  when  hot  put  in  turnips 
and  stir  over  a brisk  fire,  season  with  pepper  and 
salt,  moisten  with  a little  stock  and  cook  till  tender. 
Rub  half  through  a sieve  as  purge.  Arrange 
the  slices  on  the  purge  in  a well  buttered  gratin 
or  pie  dish.  Sauce  over  with  a well  reduced 
bgchamel  sauce,  sprinkle  the  surface  with  fine 
bread-crumbs  and  grated  cheese,  adding  a few 
tiny  bits  of  butter  here  and  there.  Bake  in  a 
sharp  oven  for  about  ten  minutes,  long  enough  to 
nicely  brown  the  top. 

Spinacb  Souffle.  I 

(SoufflS  d’Epinards  au  Gratin.) 

Pick,  wash  and  boil  a pound  of  freshly  picked 
spinach,  drain  it  and  rub  through  a fine  sieve.  Melt 
an  ounce  of  butter  in  a small  stew-pan,  stir  in  half- 
ounce  of  flour,  cook  it  whilst  stirring,  but  do  not 
let  it  take  colour,  add  a little  stock  or  water  and 
work  vigorously  with  a wooden  spoon  over  the  fire 
till  it  resembles  a smooth  paste  ; next  add  half-gill 
of  cream,  work  again,  and  lastly  put  in  the  spinach 
purge.  Season  to  taste  with  salt,  pepper,  and  nut- 
meg. When  thoroughly  mixed  stir  in  half-ounce 
of  grated  cheese.  Butter  a large  china  souffig  case, 
sprinkle  the  inside  with  grated  cheese,  and  fill  with 
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the  mixture.  Cover  the  top  with  grated  cheese 
mixed  with  an  equal  quantity  of  fresh  bread- 
crumbs. Place  a few  tiny  bits  of  butter  on  top  of 
each,  and 'bake  in  a very  hot  oven  for  abouCfifteen 
minutes.  Dish  up  and  serve  at  once. 

Cauliflower  au  Gratin* 


(Chou-fleur  au  gratin.) 


Wash  and  trim  a cauliflower  and  boil  it  in  fast- 
boiling slightly  salted  water  till  tender.  When 
done,  drain  well  and  shape  it  neatly.  Have  ready 
some  white  sauce  (bechamel),  well  seasoned  and 
mixed  with  some  grated  cheese.  Butter  a gratin 
dish  and  put  on  it  a table-spoonful  of  this  sauce. 
Upon  this  place  the  cooked  cauliflower  (head  up- 
wards). Sauce  over  completely  with  white  sauce, 
besprinkle  the  surface  with  bread-crumbs  and 
grated  cheese.  Place  a few  tiny  bits  of  butter  here 
and  there  on  top  and  bake  in  a very  hot  oven  for 
about  fifteen  minutes,  so  as  to  brown  it  nicely. 

IRouilles  au  ©ru»fcre. 

Prep  are 
N 0 u i 1 1 e 
paste,  made 
with  4 oz. 
flour,  \ oz. 
butter,  and. 

1 egg.  Roll  out  the  paste  as  thinly  as  possible. 

Cut  the  nouille  paste  rather  finely,  and  sprinkle 
into  fast-boiling  salted  water,  and  cook  for  about 
ten  minutes  ; drain,  and  reheat  with  an  ounce  of 
butter.  Add  1 gill  of  hot  bechamel  sauce  with  1 oz. 
of  grated  Gruyere  cheese.  Season  with  pepper  and 
nutmeg,  and  put  in  a gratin  dish.  Sprinkle  over  with 
more  grated  cheese  and  a few  brown  bread-crumbs  ; 
pour  over  a little  oiled  butter  on  top.  Bake  a pale 
brown  in  a hot  oven  or  under  a hot  salamander 
and  serve  hot. 
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/Ifcacaroni  au  0ratm. 

Blanch  and  cook  in  salted  water  hall  a pound 
macaroni  or  spaghetti ; when  done,  drain  them  in  a 
colander  or  sieve,  and  let  cool.  The  macaroni  may, 
if  liked,  be  cut  into  short  pieces.  Heat  up  an 
ounce  of  butter  in  a stew-pan,  put  in  the  cooked 
macaroni,  season  with  salt  and  pepper  to  taste,  also 
a good  pinch  of  Krona  or  paprika  pepper,  and 
moisten  with  a gill  of  good  white  sauce.  Mix 
carefully,  so  as  not  to  mash  the  macaroni,  with  an 
ounce  of  grated  cheese.  Pile  this  neatly  in  a 
buttered  gratin  dish,  pour  over  a little  more  white 
sauce  if  needed,  then  sprinkle  over  with  grated 
cheese  and  bread-crumbs,  also  a little  oiled  butter, 
and  bake  in  a sharp  oven  for  ten  minutes. 

Italian  flDacaront  ||Me. 


Cut  half  to  three-quarters  of  a pound  of  cold 
beef  or  mutton  into  thin  slices,  peel  and  slice  thinly 
half  an  onion,  slice  likewise  three  or  four  firm  but 
ripe  tomatoes,  and  boil  till  tender  quarter-pound 
of  macaroni  cooked  in  slightly  salted  water.  Cool 
and  drain  the  macaroni  and  cut  it  up  rather  small. 
Line  a buttered  baking  dish  with  macaroni  and 
range  the  meat,  onion  and  tomato  slices  in  layers 
on  the  baking  dish.  Season  withfsalt,  pepper  and 
nutmeg,  pour  over  a little  sauce  or^stock  and  cover 
the  top  with  macaroni.  Sprinkle  over  some  bread- 
crumbs and  grated  cheese,  then  bake  for  about 
thirty  minutes  in  a hot  oven. 

Italian  IRtsotto. 

Wash  in  cold  water  half-pound  of  Patna  or  Caro- 
lina rice,  dry  it  well  and  put  it  in  a casserole  stew- 
pan  containing  two  ounces  melted  butter.  Stir 
this  over  the  fire  tor  a few  minutes  with  a half 
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small  flnely  minced  onion  ; the  latter  must  not  be 
allowed  to  brown.  Now  add  about  half  a pint  of 
stock  and  let  reduce,  then  add  half  a pint  of  tomato 
pulp,  and  more  stock.  Continue  to  cook  whilst 
stirring.  Season  with  salt,  pepper  and  a handful 
of  chopped  pimientos.  Lastly  add  about  an  ounce 
of  grated  Parmesan  cheese.  Nearly  all  the 
moisture  must  become  absorbed  by  the  time  the 
rice  is  cooked. 

JEijgs  en  Cocotte. 

Butter  six  or  eight  little  cocotte  pans,  put  a 
dessert-spoonful  of  fresh  cream  into  each.  Break 
carefully  as  many  fresh 
eggs,  placing  one  into 
each  pan  containing  the 
cream.  Sprinkle  over  a 
little  salt  and  pepper  to 
season,  then  cook  in  a fairly  hot  oven  for  about 
six  minutes,  by  which  time  the  eggs  should  be 
sufficiently  set.  Dish  up  and  send  to  table  hot. 

Egos  & la  IRoueimatse. 

Prepare  a puree  of  ham  mixed  with  a little  fole- 
gras  and  well  seasoned  with  rich  brown  sauce.  Put 
a table-spoonful  of  this  into 
as  many  previously  buttered 
souffl®  cases  as  may  1)6  re- 
quired.  Heat  them  up  in  the 
^Sarr.n.rrjg  oven  and  place  a neatly 
trimmed  poached  egg  on  top 
of  the  puree.  Pour  a little  hot  white  sauce  over 
each  egg  and  besprinkle  with  a little  finely  chopped 
ham.  Dish  up  and  serve  hot. 

Egg  (loquillcs  witl)  Spinact). 

Have  six  or  eight  very  small 
coquille  or  marmite  pots,  or  china 
souffle  cases,  butter  them  and  put 
a table-spoonful  of  prepared  and 
seasoned  spinach  in  each  ; upon  this  put  about  a 
dessert-spoonful  of  cream.  Break  a fresh  egg 
in  each,  season  with  pepper  and  salt,  and 
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bake  carefully  in  a moderately  heated  oven  for 
eight  minutes.  Dish  up  and  serve  quickly. 

Bal?e5  5tuffet>  tomatoes. 

(Tomates  farcies.) 

Chop  finely  four  ounces  of  cooked  cold  ham,  one 
ounce  of  beef-suet  or  fat  bacon,  and  three  or  four 
mushrooms.  Mix  these  with  one  teaspoonful  of 
chopped  parsley  ; add  a grate  or  two  of  lemon  rind. 
Fry  these  ingredients  in  a little  butter,  then  season 
and  moisten  with  a beaten  egg.  Remove  the  stalks 
from  four  large  ripe  but  firm  tomatoes,  wipe  them 
and  cut  each  in  halves.  Scoop  out  some  of  the  pulp 
which  may,  if  liked,  be  mixed  with  the  stuffing. 
Put  enough  of  the  mixture  in  each  half  of  tomato 
to  completely  fill  them  ; sprinkle  the  top  with 
bread-crumbs,  and  put  a small  piece  of  butter  in  the 
centre  of  each.  Put  them  on  a buttered  fireproof 
dish  and  bake  in  a fairly  hot  oven  for  about  twenty 
minutes. 

®af?e&  Curaefc  Zlomatoes. 

(Tomates  au  gratin  & Vlndienne.) 

Blanch  six  to  eight  tomatoes,  remove  the  skins, 
and  place  them  in  a deep  fireproof  dish  (previously 
buttered).  Mix  half  a pint  of  tomato  sauce  with  a 
dessert-spoonful  of  curry  paste  and  a table- 
spoonful of  red  currant  jelly  ; boil  up  for  five 
minutes.  Season  the  tomatoes,  and  pour  over 
them  the  prepared  sauce.  Sprinkle  with  grated 
cheese,  Panurette  or  bread-crumbs,  and  a little 
oiled  butter.  Bake  in  a hot  oven  for  fifteen 
minutes.  Fry  a few  slices  of  streaky  bacon,  place 
these  on  top  of  the  dish,  serve  with  a small  dish 
of  plain  boiled  rice. 

flMain  ©ntelet. 

Beat  up  four  fresh  eggs  and  season  with  salt  and 
pepper.  Melt  in  an  earthenware  omelet  pan  three- 

quarters  o f 
an  ounce  of 
butter;  when 
hot  pour  in 
the  beaten 
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eggs  and  stir  over  the  Are  till  they  begin  to  set. 
Then  shape  into  an  oval  at  one  end  of  the  pan, 
folding  in  the  ends.  Allow  it  to  set  and  take  colour, 
and  turn  out  into  a hot  dish. 

IktbneB  ©melet. 

{Omelette  aux  Rdgnons.) 

Skin  two  sheep’s  kidneys  or  half  a small  veal 
kidney,  cut  it  into  thin  slices,  season  to  taste,  and 
fry  with  one  ounce  of  butter  bonded  with  a very 
small  chopped  shallot ; add  a little  brown  sauce 
and  keep  hot.  Beat  five  eggs  together  with  two 
table-spoonfuls  of  milk  ; season  with  salt  and 
pepper.  Melt  one  ounce  of  butter  in  an  omelet 
pan,  pour  in  the  omelet  mixture,  and  stir  it  over 
the  fire  until  it  begins  to  set  ; then  put  in  the 
stewed  kidneys  and  fold  in  the  ends  of  the  omelet. 
When  nicely  brown  slip  the  omelet  on  to  a hot 
dish,  pour  a little  hot  tomato  or  brown  sauce 
round  the  base  of  the  dish,  and  serve  at  once. 

/IlMiebroom  ©melet. 

{Omelette  aux  Champignons.) 

Wash  and  peel  three  or  four  fresh  mushrooms, 
chop  them  and  fry  in  half  an  ounce  of  butter, 
blended  with  a small  chopped  shallot.  Season 
with  salt  and  pepper  to  taste  and  keep  hot.  Pre- 
pare a plain  omelet,  when  ready  to  fold  put  the 
mushroom  puree  in  the  centre,  then  fold  in  the 
ends  and  allow  the  omelet  to  take  colour.  Turn 
it  out  on  to  a hot  dish  and  serve. 

frettcb  JBean  Souffle. 

Take  1 
pint  cooked 
French 
beans,  3 oz. 
flour,  1 egg, 

1 gill  milk,  1 white  of  egg,  1 egg,  2 oz.  butter,  sea- 
soning, nutmeg,  chopped  parsley. 

Cut  the  beans  into  short  pieces,  and  saute  them 
in  the  butter ; sprinkle  over  1 table-spoonful 
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chopped  parsley.  Season,  and  put  them  in  a 
buttered  souffle  dish.  Make  a batter  with  the 
flour,  milk  and  egg.  Work  in  lastly  the  stiffly 
whisked  white  of  an  egg.  Pour  this  on  the 
beans,  and  bake  in  a quick  oven  for  about  twenty 
minutes.  Dish  up,  and  serve  hot. 


Comato  ©melet  a la  IDlennoise. 

Whisk  up  four  or  six  fresh  eggs  in  a basin, 
season  with  salt  and  pepper  and  pour  the  eggs  into 

a well  buttered 
fireproof  soufflb 
dish.  Bake  in  a 
fairly  hot  oven 
till  the  omelet  is 
set  and  of  a nice  golden  brown.  Make  an  incision 
in  the  centre  of  the  omelet  and  fill  the  cavity  with 
a tomato  stew,  which  is  made  as  follows : Peel 
three  or  four  small  ripe  tomatoes  ; this  is  best 
done  by  dipping  each  into  hot  water  for  a few 
seconds.  Then  cut  them  into  quarters  and  toss 
in  a little  butter  over  a quick  fire.  Season  with 
salt  and  paprika  pepper  and  use  as  directed. 

This  omelet  should  be  served  in  the  dish  or  pan 
in  which  it  is  baked. 

Cornflour  Souffle. 

Take  1 tablespoonful  of  cornflour,  2 eggs, 
i pint  of  milk,  1 oz.  of  castor  sugar,  flavouring 
essence. 

Mix  the  cornflour  with  a little  milk,  put  the  rest 
on  the  fire  to  boil  in  a casserole,  sweeten  with 
sugar,  and  add  the  mixed  cornflour  ; stir  all  over 
the  fire  until  it  boils  again  ; beat  up  the  yolks  of 
eggs  and  add  to  the  mixture.  Whisk  the  whites 
of  eggs  to  a stiff  froth,  stir  these  gently  into  the 
mixture,  add  three  drops  of  almond,  vanilla,  or 
lemon  essence ; pour  into  a buttered  shallow 
fireproof  dish,  and  bake  for  about  fifteen  minutes 
in  a fairly  hot  oven.  Dredge  with  sugar,  and 
serve  quickly. 
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Manilla  Souffle. 

Take  1 oz.  butter,  £ oz.  flour,  1 gill  of  milk,  1 
dessert-spoonful  of  castor  sugar,  | tea-spoonful 
of  vanilla  essence,  and  4 eggs. 

Melt  the  butter,  stir  in  the  flour,  add  the  milk 
and  cook  until  it  leaves  the  sides  of  the  pan  clean. 
Then  take  it  of!  the  fire,  and  add  the  yolks  of  eggs, 
one  at  a time,  beating  the  whole  well  together. 
Add  also  the  sugar,  the  vanilla  essence  and  the 
stiffly  whisked  whites  of  eggs.  Turn  into  a china 
souffle  dish,  and  bake  for  about  40  minutes.  Place 
the  souffle  dish  on  another  hot  dish  and  send  to 
table  immediately. 

pears  en  Cocotte. 

8 stewing  pears,  } lb. 
loaf  sugar,  1 gill  water, 

£ pt.  apple  pur6e,  1 
French  roll  cut  in  small 
dice,  2 slices  bacon,  lemon 
rind,  angelica,  2 whites 
of  eggs,  1 oz.  castor 
sugar,  £ oz.  cake  crumbs. 

Make  a syrup  of  the  sugar  and  water.  Peel 
the  pears  round,  and  flavour  with  lemon  rind, 
leaving  on  a small  piece  of  stalk,  and  stew  gently 
in  the  syrup  until  tender.  Fry  the  crofltons  of 
bread  in  a little  brown  fat,  and  add  to  the  apple 
pur6e,  also  cake  crumbs.  Place  this  mixture  in  a 
fireproof  dish,  and  then  the  pears,  stalk  upwards. 
Whisk  the  whites  of  eggs  stiffly,  put  it  in  a 
forcing  pipe  round  the  pears,  dredge  with  castor 
sugar,  and  ornament  with  rings  of  angelica. 
Brown  in  a hot  oven  for  about  five  minutes  and 
serve  in  the  dish. 

JSaKefc  Custarfc. 

Take  4 eggs,  1 pint  milk,  and  2 table-spoonfuls 
castor  sugar.  Break  the  eggs  separately  Into  a 
basin,  add  the  sugar,  beat  thoroughly,  add  the 
milk  by  degrees,  pour  into  one  large,  or  several 


86  Casserole  Cookery 

small  china  souffle  dishes,  grate  over  a little  nut- 
meg, and  bake  slowly  in  an  oven  till  well  set,  then 
dish  up  and  serve. 

Mbite  Sauce  (quickly  mafce). 

Melt  an  ounce  of  butter  in  a small  casserole, 
stir  in  half-ounce  of  Brown  & Poison’s  cornflour  ; 
when  smooth  moisten  with  half-pint  of  milk  and 
stir  the  mixture  over  the  fire  till  it  boils.  Cook 
from  eight  to  ten  minutes.  Season  to  taste,  and 
serve. 

To  make  a richer  sauce  add  two  table-spoonfuls 
of  thick  cream  and  re-heat  without  letting  the 
sauce  boil  again. 

Wcbamel  Sauce. 

Melt  one  ounce  of  butter  in  a small  casserole, 
stir  in  one  ounce  of  flour  (bare  weight),  and  cook 
for  a few  minutes  without  browning.  Then  add 
half  a sliced  carrot,  half  a small  onion  stuck  with 
a clove,  half  a bay-leaf  and  a small  blade  of  mace, 
and  dilute  with  one  gill  of  good  white  stock  and 
half  a pint  of  milk.  Stir  till  it  boils  and  let 
simmer  gently  for  about  twenty  minutes  to  half  an 
hour.  Strain  the  sauce,  season  to  taste,  and  use 
as  required. 


Uomato  Sauce. 

Slice  three  to  four  small  ripe  tomatoes  and  fry 
them  in  a casserole  with  four  ounces  of  raw  ham 
or  bacon  cut  into  dice,  and  one  ounce  of  butter. 
Then  add  a few  slices  of  carrot,  onion  and  a very 
little  celery,  a small  bay-leaf  and  a blade  of  mace. 
Next  add  half  a pint  of  brown  sauce  or  bechamel, 
also  a few  mushroom  trimmings,  if  handy,  and 
cook  gently  tor  twenty  minutes  or  longer,  adding 
a little  stock,  if  found  too  thick.  When  done, 
strain  and  season  to  taste. 

JBtrown  Sauce. 

Take  £ pint  brown  stock,  1 small  onion,  1 
carrot,  1 ripe  tomato,  1 oz.  of  butter  or  dripping, 
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1 oz.  of  flour,  1 dessert-spoonful  of  mushroom 
ketchup,  1 teaspoonful  of  vinegar,  salt  and  pepper. 

Peel  and  chop  the  onion,  scrape  and  slice  the 
carrot  and  slice  the  tomato.  Melt  the  butter  or 
dripping  in  a casserole,  when  hot  add  the  flour, 
then  all  the  vegetables,  and  fry  a little,  stir  over 
the  fire  until  nicely  browned  ; now  add  the  tomato, 
vinegar,  ketchup,  and  stock,  stir  until  it  boils, 
skim  well,  and  allow  to  simmer  for  about  half  an 
hour.  Strain  and  season  to  taste. 


(Inrrg  Sauce. 

Peel  and  slice  a small  onion,  scrape  and  slice  a 
small  carrot,  fry  both  together  in  half-ounce  of 
butter  ; when  the  onion  has  acquired  a light  brown 
colour,  add  one  table-spoonful  of  good  curry 
powder,  and  stir  for  a few  minutes.  Next  add  a 
small  peeled  and  chopped  apple,  moisten  with 
half  a gill  of  tomato  pulp,  and  a gill  of  brown 
sauce,  allow  to  boil  for  a few  minutes.  Season  to 
taste  and  pass  it  through  a fine  strainer.  Re-heat 
and  stir  in  last  of  all  a finely  chopped  gherkin. 
Use  as  required. 


For  PIE  CRUST,  CAKES,  PUDDINGS, 
MINCEMEAT,  COOKING  & FRYING, 


The  leading  professional  Cooks  now  use  and 
recommend  the  use  of 

ATORA 


H 


HUCON  S REFINED  BEEF  SUET) 
Prepared  solely  from  Fresh 
English  BEEF  SUET . 
In  Blocks  for  frying  and  cooking, 
and  ready  shredded  for  puddings 
and  pastry. 

l ib.  equals  2 lbs.  Raw  Suet 

Sold  by  Grocers  and  Dealers  in  11b.  and  ‘^Ib.  boxes. 

HUGON  & Co  Ltd  Pendleton.  MANCHESTER. 


A FAVOURITE 


In  homes  where  high  quality  is 
appreciated,  Van  Houten’s  will 
always  be  a favourite.  It  is  a 
pure  cocoa  of  the  very  highest 
grade.  For  flavour,  nourishing 
properties  and  economy  in  use  it 
has  been  unequalled  for  a century. 

Ask  your  Grocer 
for  a Sixpenny  tin. 

VAN  HOUTEN’S 


The  Cook  and 
the  Cooker, 


If  you  have  a gas  cooker  in  your 
kitchen  and  your  dinners  are  not 
well  served,  you  may  justly  blame 
the  cook,  who  has  every  advantage 
that  science  can  give. 

Each  section  of  these  appliances 
is  capable  of  adjustment  to  the 
proper  thermal  unit,  so  that  every 
process  may,  with  proper  attention, 
be  a complete  success, 

A number  of  courses  may  be  in 
preparation  at  the  same 
time,  so  that  punctual 
service  can  be  relied  on. 

The  Gas  Light  and 
Coke  Company. 


MRS.  EDITH  CLARKE’S 

HANDBOOKS 

— — ■ - — ■ in  use  at  the  

National  Training  School  of  Cookery. 


PLAIN  COOKERY  RECIPES.  Fourteenth 
Edition.  Limp  Cloth.  Price  is.  6d.  net. 

HIGH-CLASS  COOKERY  RECIPES. 

Twelfth  Edition.  Cloth  Boards.  Price  4s.  net. 

NEW  HIGH  - CLASS  COOKERY  AND 
GAME  RECIPES.  Third  Edition.  Cloth 
Boards.  Price  5s.  net. 

HIGH-CLASS  AND  NEW  HIGH-CLASS 
COOKERY  RECIPES.  Bound  in  one 
Volume.  Cloth  Boards.  Price  7s.  6d.  net. 

THE  OFFICIAL  HANDBOOK  OF  THE 
NATIONAL  TRAINING  SCHOOL 
OF  COOKERY.  Cloth  Boards.  Price  3s.  6d. 

ARTIZAN  RECIPES  TO  ILLUSTRATE 
THE  PRINCIPLES  OF  COOKERY. 

Paper.  Price  6d.  net 


LONDON: 

WILLIAM  CLOWES  & SONS,  LIMITED, 
23,  Cockspur  Street,  S.W. 


SOLAR” 


Pure  Cast  Aluminium. 


As  used  by  the 

L.C.C.  TECHNICAL  SCHOOL  OF 
COOKERY, 

J.  LYONS  & Co.,  Ltd., 
HATCHETT’S, 

Etc.,  etc. 


PLEASE  WRITE  FOR  CATALOGUE. 

The  ALUMINIUM  CASTINGS 
Co.,  Ltd., 

INGLESTON  FOUNDRY, 
GREENOCK. 


THE  CULINARY  LIBRARY. 

STANDARD  BOOKS  FOR  COOKS. 

By  C.  HERMAN  SENN,  G.C.A. 

The  “New  Century”  CooKery  BooK.— Third  Enlarged 
Edition.  Containing  over  5,000  recipes  of  Dishes  and  Methods  of 
Cooking,  with  over  400  illustrations.  It  forms  one  of  the  largest 
and  most  complete  collections  of  cooking  recipes  for  recherche 
dishes  ever  produced  in  this  country.  Every  up-to-date  Chef  and 
Caterer  should  possess  a copy.  Price  21s.  Post  free,  21s.  9 d. 
Edition  de  Luxe  33s. 

The  Menu  BooK.  ( Practical  Gastronomy .) — A complete  Menu 
Compiler  and  Register  of  Dishes.  The  most  useful  book  for 
Managers  and  Chefs  ever  published.  It  gives  the  condensed 
directions  of  over  4,000  dishes,  and  many  specimen  menus  for  all 
occasions.  Price  6s.  Post  free,  6s.  4 d. 

Recherche  Entrees. — This  lately  published  book  of  over  250 
pages  contains  a collection  of  the  newest  Entrees,  presenting  the 
latest  ideas  of  the  Entree  course  dishes,  being  of  the  highest  type 
of  Continental  and  English  cookery.  Price  5s.  illustrated.  Cheap 
edition  3s.  6d.  By  post  4 d.  extra. 

Recherche  Side  Dishes. — Fifth  Enlarged  and  Revised  Edition 
now  ready.  A handy  book  of  recipes  for  dainty  Hors-d’CEuvre, 
Savouries,  Salads,  and  Sandwiches,  containing  about  600  reliable 
recipes.  Price  3s.  6 d.  Post  free,  3s.  9 d. 

Savoury  BreaKfast,  Dinner  and  Supper  Dishes.— A 

collection  of  some  500  useful  and  novel  Recipes  of  Dishes  suitable 
for  breakfast,  luncheon,  and  supper,  also  after-dinner  savouries, 
etc.  Price  3s.  6 d.  Post  free,  3s.  9 d. 

Recherche  Luncheon  and  Dinner  Sweets.— The  latest 
book  on  Sweet  Entrements,  hot  and  cold  dishes  for  all  occasions. 
Beautifully  illustrated.  Price  2s.  &d.  Post  free,  2s.  9 d. 

A BooK  of  Salads  ; or,  The  Art  of  Salad  Dressing. — 

By  Alfred  Suzanne  and  C.H.S.  This  little  book  is  unquestion- 
ably the  best  in  existence.  It  contains  Recipes  for  Green  Salads, 
Vegetable  Salads,  Fish  Salads,  Poultry  and  Game  Salads,  Meat 
Salads,  and  Fruit  Salads.  Salad  Dressings  and  Sauces  are  also 
fully  treated.  Price  Is.  6 d.  Post  free,  Is.  8 d. 

Ices  and  How  to  MaKe  Them. — A new  treatise  on  Plain  and 
Fancy  Ices,  Cream  and  Water  Ices,  Ice  Puddings,  Souffles,  Sor- 
bets, Mousses,  Cooling  Cups,  Iced  Drinks,  etc.,  etc.  New  3rd 
Edition.  Price  2s.  Post  free,  2s.  3d. 

Emergency  Dinners:  or,  the  Amateur  CooK's  Manual. 

— Practically  everyday  routine  of  cooking  is  covered  by  the  300 
Recipes  given.  A special  chapter  of  useful  Invalid  Cookery  Re- 
cipes is  given,  also  Specimen  Menus.  Price  2s.  Post  free,  2s.  3d. 

How  to  CooK  Vegetables  ( Just  published). — Containing  some  600 
dependent  and  reliable  recipes.  Price  2s.  Post  free,  2s.  3d. 

The  Art  of  the  Table. — How  to  wait  at  table,  how  to  carve  and 
how  to  fold  table  serviettes.  Price  2s.  Post  free,  2s.  2d. 


The  Culinary  Library — continued. 

Meatless  Fares  and  Lenten  CooKery. — A collection  oi  valu- 
able recipes  for  hundreds  of  Fish  and  Egg  Dishes,  Vegetarian  Dishes, 
Farinaceous  and  other  Maigre  Dishes.  Price  Is.  6 d.  Post  free, 
Is.  9 d. 

The  Practical  CooKery  Manual.  — A Family  Cook-Book, 
compiled  on  popular  lines  to  meet  the  present-day  requirements. 
Some  400  Recipes  of  Plain  and  Middle-class  Cooking.  Fourth 
Edition.  Price  Is.  Post  free,  Is.  2d.  (With  Illustrations  and 
better  binding,  2s.  6 d.) 

CooKery  for  Invalids  and  the  Convalescent. — A collection 
of  valuable  recipes,  useful  in  the  preparation  of  tempting  dishes 
and  drinks  for  the  sick  and  convalescent.  Price  Is.  6 d.  Post 
free,  Is.  8d. 

A Dictionary  of  Foods  and  Culinary  Encyclopaedia. — A 

handbook  of  technical  terms,  the  names  of  foods,  cooking  auxil- 
iaries, condiments,  and  beverages.  Specially  adapted  for  Chefs, 
Hotel  and  Restaurant  Managers,  Cookery  Teachers,  etc.  Price 
2s.  Post  free. 

Potato  CooKery. — By  A.  Suzanne  and  C.  Herman  Senn.  300 
ways  of  cooking  and  serving  potatoes  for  table.  Price  Is.  6 d. 
Post  free,  Is.  8 d. 

Hors=d'CEuvre  and  Sandwiches.— Forming  Part  I.  of  Side 
Dishes.  Giving  recipes  for  all  the  latest  dishes.  Price  Is.  6 d. 
Post  free,  Is.  8<f. 

Chafing-Dish  and  Casserole  CooKery.— A neatly  got-up 
little  book  dealing  with  the  above  subjects,  which  are  coming 
rapidly  back  to  popularity.  This  manual  is  full  of  excellent  re- 
cipes and  practical  advice,  to  suit  every  one’s  taste  and  pocket. 
Price  Is.  6 d.  Post  free,  Is.  8 d. 

Eggs  and  Omelets:  How  to  CooK  Them  in  250 

Different  Ways. — Every  imaginable  method  of  cooking  and 
serving  eggs  for  table  is  carefully  and  lucidly  treated  in  this  handy 
volume.  Price  Is.  6 d.  Post  free.  Is.  8 d. 

CooKing  in  Stoneware.— A Handbook  giving  full  directions 
for  cooking  food  in  earthenware  pans  or  casseroles.  New  Edition. 
Price  6 d.  Post  free,  8 d. 

Ideal  BreaKfast  Dishes,  Savouries,  and  Curries.— A 

variety  of  up-to-date  and  easily  made  Breakfast  Dishes,  including 
fish  and  vegetable  Curries.  Price  Is.  Post  free,  Is.  2d. 

Any  of  the  above-mentioned  Works  may  be  obtained 
from  the 

FOOD  AND  COOKERY  PUBLISHING  AGENCY, 
329,  Vauxhall  "Bridge  Road  (.Victoria  Station), 
London,  S.W. 

Remittances  must  in  every  case  accompany  orders.  Cheques  and 
Postal  Orders  should  be  crossed  and  made  payable  to  the  Manager. 

Illustrated  BooKlet  of  Standard  BooKs  for  CooKs  and 
Caterers  sent  post  free  on  application. 


The  leading  Culinary  Journal  published  in 
Great  Britain. 


Founded  in  1893.  Edited  by  C.  HERMAN  SENN. 


Published  on  the  1st  day  of  each  Month. 

Annual  Subscriptions,  5s.,  post  free. 
Single  Copy  6d.,  post  free  d. 

FOOD  AND  COOKERY 

And  THE  CATERING  WORLD 


Is  an  Illustrated  Magazine-Journal  designed  and  pro- 
duced to  appeal  to  all  persons  engaged  in 
Cookery  and  Gastronomy. 

“Food  and  Cookery”  is  the  only  official  organ  of 
the  Universal  Cookery  and  Food  Association. 

It  gives  a monthly  supply  of  seasonable  Menus, 
Recipes  for  new  tested  and  reliable  dishes  for  Break- 
fast, Luncheon,  Dinner  and  Supper. 

It  gives  advice  on  Culinary,  Gastronomic  and  House- 
hold matters.  Articles  on  Kitchens,  Dining  Rooms, 
and  Cellars,  written  by  eminent  authorities,  are  given. 
These  contain  many  valuable  hints  to  all  who  wish  to 
be  up-to-date.  Advice  as  to  When,  How  and  Where 
to  buy  Food,  How  to  prepare  and  How  to  cook  it, 
What  to  eat,  and  numerous  other  features,  are  dealt 
with  from  month  to  month. 


Specimen  Copy  sent  free  on  application  to  the  Publishers — 


329,  Vauxhall  Bridge  Rd.,  Victoria  Station, 
London,  S.W. 


To  ensure  obtaining 


THE  ORIGINAL 

French 
Fireproof 
::  China  :: 

Cooking  Utensils 

be  careful  when  purchasing 
to  see  that  each  piece  bears 
the  Trade  Mark 


Established  1799. 


To  be  obtained  at  all  the  leading 
Stores  and  China  and  Glass 
Dealers  in  the  United  Kingdom. 


It  is  a surprise  to  many  famous  chefs  to  see 
what  one  little  woman  can  accomplish  in  the 
way  of  cooking  dainty  dishes  by  the  aid  of  the 

PRACTICAL 

Cookery  Manual 

By  C.  HERMAN  SENN,  G.C.A. 

5th  Edition  on  Sale. 

This  valuable  cooking  guide  book  deals  with 
some  400  lucidly  written  and  carefully  tested 
Recipes  for  the  preparation  of  all  kinds  of  dishes 
suitable  for  middle  - class  households,  with 
useful  hints  on  marketing. 

A?  PRICE  l/=  NET.  A? 

To  be  obtained  of  all  Booksellers,  or  post  free  1/3  from  the 
Publishers  : 

The  Food  & Cookery  Publishing  Agency, 

victoria,  s.w. 


I 


THE  NAME 

BORWICK 

is  a guarantee  of  purity 
and  genuineness. 

When  buying  BAKING  POWDER,  there- 
fore, insist  upon  having  BORWICK’S  in 
the  world-renowned  packets  and  tins,  and 

AVOID 

all  cheap  bulky  packets  and  loose 
baking  powders. 


Sutler  & Tanner,  Frorae  and  London, 


“UNIVERSAL”  ELECTRIC  CHAFING  DISH 


PRICE:  Nickel-plated  with  Connector  - 75/-. 


B.  &•  K.  “UNIVERSAL”  ELECTRIC  CHAFING  DISH. 

THE  Electrically  Heated  Chafing  Dish  is  now  coming  into 
general  use,  as  by  its  means  the  " Lady  of  the  House  ” can 
herself  prepare  dainty  dishes  on  the  Dining  Table  at  any 
time  in  a cleanly  and  convenient  manner.  Until  recently  Chafing 
Dishes  have  been  heated  by  spirit  and  oil  lamps,  which  are 
inconvenient  and  dangerous  to  use. 

The  B.  &-  K.  “ Universal " Electric  Chafing  Dish  is  the 
acme  of  convenience  and  can  be  used  with  perfect  safety  on 
any  Dining  Table.  For  detail  of  design,  workmanship  and  finish, 
it  stands  in  a class  by  itself,  unequalled  at  the  price,  and  as 
handsome  as  anything  in  sterling  silver.  It  is  provided  with  two 
heats,  one  for  bringing  the  water  quickly  to  the  boil,  and  the 
other  for  simmering.  It  is  only  necessary  to  pour  water  in  the 
container,  connect  the  flexible  wire  to  the  nearest  electrical 
socket  and  switch  on  the  current.  When  ihe  cooking  is  com' 
pleted,  the  current  is  switched  off  ; the  food  will  keep  hot  until 
required.  The  B.  &■  K.  "Universal  ” Chafing  Dish  is  not 
only  an  article  of  utility,  but  as  a display  piece  has  a place  as 
distinct  as  the  Silver  Tea  Service. 


THE  BROMPTON  & KENSINGTON  ACCESSORIES  Co., 

( Affiliated  with  the  Bromj>ton  and  Kensington  LTD. 

Electricity  Subtly  Co.,  Ltd.), 

254-260,  Earls  Court  Road  (“™),  London,  S.W. 

Telegrams:  “ Beekayac,  Earls,  London.’’ 

Telephones:  Western  7169;  Kensington  653 


The  following  B.  dr  K.  Electrical  Domestic  Appa- 
ratus may  be  seen  in  operation  at  the  Company's 
Showrooms,  254/260,  Earls  Court  Road, 
London,  S.W. 


Electric  Cooking  Ranges 

Electric  Chafing  Dishes 

Electric  Convectors 

Electric  Hot  Plates 

Electric  Radiators 

Electric  Towel  Rails 

Electric  Bed  Warmers 

Electric  Curling  Tongs 

Electric  Heat  Pads 


Electric  Table  Cookers 

Electric  Plate  Warmers 

Electric  Porringers 
Electric 


Electric  Flat  Irons 


Egg  Boilers 

Electric  Toasters 


Electric  Coffee  Grinders  and  Roasters 
Electric  Vacuum  Cleaners 

Electric  Immersion  Heaters 

Electric  Meat  Choppers 

Electric  Grills 

Electric  Tea  Infusers  and  Samovars 

Electric  Coffee  Percolators 
Electric  Fans 

Electric  Water  Heate.s 

Electric  Kettles 

Electric  Shaving  Pots 

Electric  Cigar  Lighters 

Electric  Hat  Pads 

Electric  Hat  Irons 

Etc.,  Etc.,  Etc. 


THE  BROMPTON  & KENSINGTON  ACCESSORIES  Co, 

( Affiliated  ’with  the  Bronifton  and  Kensington  LTD. 

Electricity  Sufply  Co.,  Ltd.), 

254-260,  Earls  Court  Road  ( court  stat! o ) * London,  S.W. 

Telegrams:  “Beekayac,  Earls,  London.” 

Telephones:  Western  7169;  Kensington 653. 


* ♦ 


/ $ a 6 


